RAIL ARO 


OUR SEVENTEENTH 
ANNIVERSARY 


On seventeen occasions we have viewed in ret- 
 » ospect twelve months of commercial relation- 
ships. The past year has been especially fruitful in 
experience. New friendships have been builded and 
old friendships have again been proven. In the years 
of industrial revival just ahead we intend to main- 
tain and develop these associations which have 
made possible our organization and expansion. 


OPPENHEIMER CASING Co. 


PRESIDENT 


CHICAGO NEW YORK TORONTO LONDON WELLINGTON 
BUENOS AIRES HAMBURG TIENTSIN SYDNEY 


Factories and Agencies throughout the World 
































At this time we have had our #435-B Silent Cutter 


long enough to know what we think of it. This machine is 
making a better product and at the same time making us more 








money. 














We believe there is not another machine on the mar- 
We closely checked other machines before mak- 


ket its equal. 
ing this purchase, and it makes me happy to think I made the 


decision in your favor. 
We feel that you should know what your machine is 
doing and thank you very kindly for your willing attention at 


all times. 
(Signed) J. F. TAYLOR 





TAYLOR PACKING CO., Pleasantville, N. J. 


FT/NM 


The 




















“BUFFALO” 
Silent 
Cutter 


Produces the finest 
quality of Sausage at 
least possible cost. 


Made in 5 Sizes. 

















The mo r 
st p ominent r. sausage 
: Packers and 
makers in the Country are “BUFFALO? 4. rs! 
Sers! 


JOHN E.S ; 
MITH’S SONS CO.,50 Broadway, Buffalo, N.Y.,U. S.A 




















Melbourne, Australia 
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Building Efficiency Into the Meat Plant 


Attention Given to Air Circulation 
and Humidity Factors in Planning 
Up-to-Date Plant Cooler Construction 


VI—Layout of Beef Sales and Offal Coolers 


Meat plant coolers must be 
built to get these results: 

Proper temperatures, adequate 
air circulation, correct degree of 
humidity, and general conditions 
that will keep down shrink and 
deterioration of product. 


Brine and direct expansion 
coils are satisfactory for cold 
storage coolers. But it was recog- 
nized early that for best results 
other methods would have to be 
developed for rooms where hot, 
wet meats are chilled. 

In particular, a refrigerating 
method that would give better air 
circulation was desired. 

This search led to the develop- 
ment of the brine spray and the 
brine loft. 


The advantages of the brine 
spray for certain classes of work 
were quickly recognized by the 
meat industry, and it soon became 
the standard method of refrig- 
erating certain coolers. 


In recent years there has been a 
trend toward elimination of the brine 
loft, and putting the sprays directly 
in the room to be cooled. A number of 
advantages result. 

The more important are saving in 
building cost or saving in space by 
elimination of the brine loft, better air 
circulation in the cooler, better refrig- 
erating efficiency because meats are 
brought closer to the refrigerating 
medium, and a degree of humidity that 





aids in keeping meats in good condi- 
tion. 
Brine Spray in Sales Cooler. 
Other advantages make the use of 
brine sprays particularly desirable in 
beef sales coolers. 
Brine sprays are used directly in 


coolers in two ways—side sprays and 
individual sprays. 

The use and advantages of these 
methods in plant coolers were discussed 
in the November 8, 1930, issue of THE 
NATIONAL PROVISIONER by two practical 
packinghouse partners we call Smith 





INDIVIDUAL SPRAYS MAINTAIN GOOD COOLER CONDITIONS. 


In this beef sales cooler individual sprays are installed at each column and in 
each corner of the room. They are constructed of ordinary 6-in. pipe with 6-in. 
nipples welded to them on an angle of about 45 degrees at a point 6 in. above the 
floor. These provide the air discharge openings. 

The bottom of the spray pipe is closed by welding in a plate. A 2-in. coupling 
is placed in the center of this plate to provide the return brine line. An ordinary 
spray nozzle, fed from a %-in. pipe, is set down 10 or 12 in. into the spray pipe. 
After assembly the spray pipes are boxed in. The space between the box and the 
pipe is filled with granulated cork. 
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and Jones, who are building a new meat 
plant, and who are making every effort 
to have it modern and up-to-date. 
Refrigeration for the beef sales and 
offal cooler is discussed in the following 
talk between the two boys—Tom and 
Dick. In these rooms also, it was de- 
cided, brine spray refrigeration will 


be used. 

This is the sixth of these talks between 
two packinghouse partners on the design, 
construction, arrangement and operation 
of a meat packing plant. 

The first talk, reported in the November 
23, 1929, issue of THE NATIONAL PRO- 
VISIONER, was about one-gang vs. two- 
gang methods of operating hog killing 
and cutting departments. 

At the second, reported in the issue of 
March 27, 1930, it was decided the plant 
layout should be on the basis of 24-hour 
chill for hogs. 

The third, reported in the issue of May 
17, 1930, discussed the location of de- 
partments. 

The fourth, published in the issue of 
July 19, 1930, considered the head bench 
and hog head processing. 

The fifth, in the issue of November 8, 
1930, discussed the advantages of side 
sprays in the cooler. 


Modern Cooler Design 


“Well, Tom, we have thrashed out 
and decided the question of what types 
of coolers for chilling hogs and cattle 
we will have in our new plant. Now I 
believe we should give careful consid- 
eration to our beef sales and offal cool- 
ers. When we have decided on these 
our cooler plans will be complete.” 

“Yes, Dick. We don’t want to make 
any mistake in our beef sales cooler. 
It will be one of the showrooms of our 
new plant, and it must look as nice as 
it is possible to make it. At the same 
time, we must provide the proper 
amount of refrigeration at all times, 
and have good circulation to keep the 
room airy. And there must be the cor- 
rect humidity to keep the beef in the 
best of condition and reduce shrink to 
a minimum. 

“The offal cooler, also, must be the 
best we can construct. Our old cooler 
never was satisfactory. It always has 
been a damp, smelly and steamy room. 
The meats often were gassy the morn- 
ing after they were placed in it, even 
with careful attention to spreading 
them on the pans. What I would like 
to see in the offal cooler is the most 
efficient system of chilling we can get.” 

Conditions Bad in Offal Coolers. 

“You are right, Tom. Both the beef 
sales and offal coolers in the old plant 
are chilled by direct expansion coils. In 
both of them we have added fans to stir 
up circulation. Air conditions are not 
particularly bad in the beef sales cooler 
because only chilled carcasses are 
transferred to it. 

“But conditions have been very bad 
in the offal cooler due to slow refrig- 
eration and poor air circulation. Direct 
expansion coils are O. K. for cold stor- 
age coolers, but I am convinced that 
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INDIVIDUAL BRINE SPRAY. 

This sketch shows the construction of 
the individual type of brine spray. It is 
made of ordinary 6-in. pipe, with 6-in. 
nipple welded to it at an angle of 45 degs. 
at a point 6 in. above the floor line. This 
provides the air discharge opening. The 
bottom of the spray pipe is closed by 
welding in a plate. A 2-in. coupling is 
welded to the center of this plate to pro- 
vide the return brine line. The spray 
nozzle, let down into the spray pipe 10 or 
12 in., is fed by a %-in. line. 

The sprays are boxed in and the space 
between the pipe and the box is filled 
with graunlated cork. 


nothing will beat brine sprays for chill- 
ing rooms where hot, wet meats are to 
be chilled. I am going to suggest brine 
spray ducts for both the beef sales and 
offal coolers. 


Modern Beef Sales Cooler. 

“TI have been sold on the inside spray 
for the offal cooler for some time, but 
I have been a little dubious about such 
an installation for the beef sales cooler. 
I investigated a couple of such installa- 
tions and talked with the owners, and 
now I am convinced that the spray will 
be satisfactory for our beef sales cooler 
as well. If we use it in this case there 
will be the same relative savings in 
building costs we made when we de- 
cided to use it in our beef and hog 
carcass chill rooms.” 

“You say you have seen some new 
installations, Dick? In what way did 
they differ from our old coolers?” 

“The first beef sales cooler I investi- 
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gated was built about six years ago. 
It was in a modern, concrete buildj % 
The room was only two bays wide— 
approximately 33 ft.—and about 199 
ft. long. It had a hanging capacity of 
about 400 carcasses in addition to the 
shipping scales, cutting bench ang 
assembly rails, which were at the eng 
of the room adjacent to the loadi 
dock. This cooler was chilled by jp. 
side wall sprays along each wall, 

“The brine pans underneath the 
spray ducts were formed by the wal] 
at the back, the floor and a curb op 
the front which had been poured gt 
the same time as the floor. Thus there 
were no joints at the floor for pos. 
sible leaks to develop. 

“The color scheme in this cooler was 
pure white for walls and ceiling, black 
rails and red rail hangers. The owner 
told me this room had been painted 
only once, at the time it was completed, 
I could scarcely believe him, the paint 
was in such good condition. This 
shows what splendid air condition pre- 
vailed in this cooler. 

Dry as a Match. 

“I believe I could have scratched a 
match anywhere on the walls and ceil- 
ing. They carried the temperature at 
37 degs. F., so they told me, winter 
and summer. At the time of my visit 
it was extremely warm outside, yet 
only about one-half of the available 
sprays were being used. 

“The spray ducts were formed by the 
wall at the back and by front panels 
of 2-in. by 3-in. cypress wood, spaced 
10 in. from the walls. They were sup- 
ported by the wall columns by lag 
screws set into heavy wood strips, 
which were placed in the concrete at 
the time it was cast. 

“Three lag screws were used at each 
end of each panel. By removing these 
screws a section of panel could easily 
and quickly be set aside, exposing the 
entire inside of the ducts in case a leak 
should develop in the waterproofing 
which was applied to the wall and brine 
pan. The inside of the cypress panel 
were also covered with wai ig 
paper. Be 

“I believe 2-in. by 3-in. cypress pal a 
els for this purpose are hard to beat 
In this case, after six years of i 
there was not the slightest sign of 
warping or buckling. I have seen spray 









duct panels constructed of 1-in, me — 


terial, plentifully battened, that had 

warped badly inside of sixty days after 

being placed in use. oe 
No Mold in this Cooler. 

“Tom, the air conditions in this 


cooler were splendid. There were 20 — 


signs of mold anywhere on the cr 

casses and there was no moldy odor 

I could not help remarking about these 
(Continued on page 29.) 
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Automat Food Store Goes Step Beyond 
Piggly Wiggly in Service Method 


Meat and other foods packed in 
cartons, paper, cans, bags, and 
glass will be sold in a new type 
of retail store, the first of which 
has been opened in a New York 
apartment building. 

Thirty-one separate items are 
carried in the store, which is 
equipped to appeal to apartment 
house trade, particularly during 
hours when other food stores are 
not open. 

Foods stocked are meats, cheese, but- 
ter, eggs, bread, canned fruit and gin- 
ger ale. Only one brand of each item 
is carried. 

The store is automatic, there being a 
machine unit for each item which will 
carry 20 packages. The number of 
items can be readily increased to 100 or 
more, its sponsors say, and the units 
can be built to hold three times as 
many packages. 

A Glorified Slot Machine. 

On one side and at the back of the 
store is 2 battery of cases and on the 
other side a long refrigerated case. 
The packaged foods are plainly visible 
behind glass, both in the cases and in 
the refrigerated section. 

To get the merchandise desired, the 


customer inserts the amount of money 
called for on a card in a slot in the 
front of the case, turns a knob and 
receives his package from an opening 
at the bottom. 

If the price of the goods is in odd 
cents, pennies for change are to be 
found in a small envelope attached to 
the package. This handicap will be 
overcome by a new unit to be installed 
later, which will take as many as eight 
coins. 

Twenty-four hour service is to be 
given. There will be an attendant on 
hand during the day-time, who will 
make change and keep the units filled 
with goods. At night the store will be 
accessible, with the street door closed 
but the entrance from the apartment 
building open. 

Shape or size of the package sold is 
said not to be important, as the ma- 
chine is equipped with an electric motor 
and the purchaser establishes a current 
which sets the machinery in motion. 

These automatic stores, of which it is 
claimed 150 will be opened in the New 
York metropolitan area, are to be 
known as Delamat Automatic Food 
Stores. N. Robert Harvey, who op- 
erated a chain of grocery stores in 
Pennsylvania some years ago, is head 




































DROP A COIN—GET A “READY-TO-COOK” STEAK. 


P. grhe refrigerated section of this ‘“Delamat” food store takes care of perishables. 
ao ged fresh meat is available at the drop of a coin, and the customer helps 
erself, as no clerk is needed, 
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DELIVERED BY “DELAMAT.” 


All types of food are dispensed auto- 
matically, from canned goods to ginger 
ale. N. Robert Harvey, inventor of 
‘“Delamat,” is shown here explaining the 
service to a customer, 


of the Robert Harvey System, Inc., 
which owns the basic patents covering 
the methods by which the machine is 
operated. 

a 
SUSPENSION ORDER DENIED. 
Temporary injunction restraining the 

Secretary of Agriculture, Arthur M. 
Hyde, from suspending the trading 
licenses of 40 old-line commission con- 
cerns and order buyers at the National 
Stock Yards, Ill., has been issued at 
Danville, Ill., by a special federal 
tribunal. 

A cease and desist order, directing 
the dealers to stop an alleged boycott 
against two cooperative organizations 
dealing on the market, remains in 
effect, according to a statement made 
by E. L. Marshall, solicitor of the De- 
partment of Agriculture. The alleged 


boycott was the basis of the suspension 
order. 

If the dealers persist in their alleged 
boycott, Mr. Marshall said, the depart- 
ment can obtain a court order directing 
them to cease the boycott, and a subse- 
quent contempt ruling if the boycott 
continues; or it can elect to levy a fine 
of $500 plus $25 a day as long as the 
offense continues. 

a 


THOMPSON ON FARM BOARD. 


Announcement has been made from 
the White House of the appointment 
of Sam H. Thompson, president of the 
American Farm Bureau Federation, to 
the Federal Farm Board. Mr. Thomp- 
son will fill the vacancy caused by the 
resignation of Alexander Legge. He 
has been an active farmer for years, 
and has been identified with organiza- 
tions seeking agricultural legislation. 
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Pork and Lamb Were Plentiful in 1930 
But Beef Supplies More Limited 


Total meat production in the United 
States in 1930 amounted to 16,394,000,- 
000 Ibs., of which 345,000,000 Ibs. was 
exported. This left a net of 16,049,000,- 
000 Ibs. to which should be added 
63,000,000 Ibs. of imports (less re- 
exports), making a total available for 
domestic consumption of 16,112,000,000 
Ibs. 

This amount was the smallest for 
any year since 1923 but larger than 
the total for any year prior to 1923 
in the present century. In 1900 meat 
available for domestic consumption 
totaled 11,102,000,000 lbs. This quan- 
tity fluctuated upward until in 1918 
there was produced 16,405,000,000 Ibs., 
of which 2,428,000,000 Ibs. was ex- 
ported, making a total available for 
domestic consumption of 13,977,000,000 
Ibs., considerably less than the total 
for the year just ended. 

The export in each of the years be- 
tween 1918 and 1922 reduced the total 
quantity available for domestic con- 
sumption below that of 1930, so that 
only since 1923 when the hog popula- 
tion of the country has been so large 
has total meat production available for 
domestic consumption exceeded 16,500,- 
000,000 Ibs. annually. 

Per Capita Consumption Down. 

As a result of increased population 
in the country as a whole, the per cap- 
ita consumption of meat has shown 
considerable decline. The total volume 
of meat available for domestic con- 
sumption, and the per capita consump- 
tion in each of the past 10 years was 
as follows: 


Total meat Per capita 
consumed. consumption. 

. Lbs. 
BERD isieveuchecces 14,560,000,000 136.8 
BA *ob dcewndncgtns 4,450, 000,000 133.3 
D whntphonkaek sd 15,249,000,000 138.8 
DEE «gaebehessseon 16,648, 000,000 149.0 
ML: cba preeins eee ene 7,021,000,000 149.7 
a REISE pie eae 16,575,000, 000 143.7 
in: Goerhhes vaca 16,753, 000,000 143.0 
See es 16,570,000,000 139.7 
ES 6,569, 000,000 138.0 
RO aE: 16, 607,000,000 136.8 
WEEE Bice WS dsects 16,223,000,000 131.7 


The reduction in total meat produc- 
tion is due to the reduction in the out- 
put of beef. The beef output available 
for domestic consumption totaled 6,172,- 
000,000 Ibs. in 1930. Of this quantity 
57,000,000 Ibs. was imported. This is 
the smallest quantity of beef available 
for domestic consumption since in 1921 
and again in 1917. Prior to 1917 there 
was a period of five years in each of 
which the production was less than in 
1930, then six years in each of which 
it exceeded 1930. During the first six 
years of the century the production 
was below that of 1930. 


Total Beef for Last Ten Years. 
The total production of beef avail- 
able for domestic consumption in each 
of the past ten years together with the 
per capita consumption in each year, 
is as follows: 


Per capita 
Total beef consumption 
consumed. 0. ef. 

Ss. Lbs. 
BED eeccctbocacesn 6,715, 000,000 63.1 
— rrr 6,172,000,000 56.9 
PL assess essee ce 6,644,000, 60.4 
 ehecteeebobens 6,858,000, 000 61.4 
MED: eetensewsctes’s 7,001,000, 000 61.6 
DD wtcentatduboee 7,175,000,000 62.2 
in: be0séieaseneme 7,454,000, 000 63.6 
Me. denetedsagates 6,926,000,000 58.4 
BED pa pccnteenenbe 6,210,000,000 51.7 
BD ocntceenncesss 6,247,000,000 51.4 
BED cone vccs cesses 6,172,000,000 50.1 


Veal makes a substantial supplement 
to beef, the quantity available for 
domestic consumption in 1930 totaling 
835,000,000 Ibs., 2,000,000 lbs. of which 
was imported. This was the largest 
production since 1927 and was exceeded 
only five times in the past thirty years. 


Veal, Lamb and Mutton for Ten Years. 

Lamb and mutton production in 1930 
was the highest of any year in the 
past thirty, the total production being 
819,000,000 Ibs., no part of which was 
imported. However the per capita con- 
sumption of this class of meat ex- 
ceeded that of 1930 in eight different 
years since the beginning of the cen- 
tury, owing to the smaller population 
in the years of earlier heavy produc- 
tion. 

The production of veal and of lamb 
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and mutton in each of the past 

years available for domestic co 
tion with the per capita consumption 
of each class of meat, was as fo . 





Total veal Per capita 
consumed. consumption 
Lbs. Lbs. 
WDDD 2... ercceeves 7, 
BURR fe cassdssersee te 
SUMR. sh ais coenace’ 73 
BE 2b 4 6 een wony bs < 14 
eee 8.2 
| a Aa 8.7 
WEB onc cecccccceee 83° 
BEE “ot syevdstcnsee 14 
| BOE eee 68 
errr rrr 6.8 
BIRD. coc cecccessece 68 
Per capita 
rs Lbs, 
WDBD ..cccccccseves 
Sea Hi 4 
| SE ee 5.0 
BE ashe acsas ween 5.2 
BN Soca Ges scdent 52 
Rie sns ch eheesme 5.2 
REN 5.5 
eR ee 5.4 
| eee 5.6 
> eee 5.8 
BE: wenthccat esas 6.8 





The total pork production available 
for domestic consumption in 193) 
amounted to 8,397,000,000 lbs. 
totaled 314,000,000 Ibs., the smallest of 
the century. In only four years of the 
past thirty has total pork production 
exceeded that of 1930. These years are 
1929 with a production of 9,223,000,000 
lbs., 1928 in which the production was 
9,387,000,000 Ibs. and 1924 and 1923 


(Continued on page 30.) 
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Government Appeals Decree Modification 


An appeal to the Supreme Court of 
the United States from the order mod- 
ifying the packers consent decree was 
authorized by the Department of Jus- 
tice on March 23. 

The order of Justice Jennings Bailey 
of the supreme court of the District of 
Columbia modifying the decree was 
handed down January 5, 1931. The full 
text appeared in THE NATIONAL PRO- 
VISIONER of January 10, 1931. 

This modification permitted the four 
large packers to manufacture, sell and 
wholesale foods other than meat and 
produce, and permitted them to use 
their distribution facilities for handling 
these unrelated lines. The order, how- 
ever, forbids their entry into the retail 
field. 

The full text of the Department of 
Justice’s statement regarding the au- 
thorization of the solicitor general, 
Thomas D. Thacher, is as follows: 

“The Solicitor General today author- 
ized an appeal to the Supreme Court 
of the United States from the order 
of the supreme court of the District 
of Columbia on February 27, 1930, in 
United States vs. Swift & Company and 
others. 

May Appeal to Highest Court at Once. 

“It is anticipated that this case will 
be heard in the Supreme Court early 
in the fall. Several weeks ago the pos- 
sibility of bringing on the appeal, if 





one should be taken in this case, for 
argument before the summer recess of 
the Supreme Court was considered, but 
after conference with counsel for the 
defense it was apparent that the ree- 








ords and briefs could not be prepared 
in time for presentation and argunient 
before the court had concluded the 
hearing of cases for this term.” 

It is possible to take the appeal from 
this order direct to the highest court 
without the necessity of the usual in- 
termediate appeal to the court of ap- 
peals of the District of Columbia, be- 
cause of certain statutory provisions 
permitting such procedure. 

Swift & Company and Armour and 
Company based their pleas for mod 
ification of the decree, on which heat- 
ings were held for two months during 
the closing weeks of 1930, on changed 
economic and merchandising conditions 
which have developed since the decree 
was entered in 1920, particularly the 
growth of chain store systems which 
made no longer necessary the restrit- 
tions which had been placed upon the 
packers. : 

These petitions were opposed by the 
Department of Justice, which agreed to 
the hearing to bring forth evidence a8 
to present merchandising methods, and 
also by the National Wholesale Grocers 
Association and the American Whole- 
sale Grocers Associations, intervenors. 
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Keeping Down Butter and Margarine 


Printing Costs with 


A creamery in Louisville, Ky., pro- 
ducing between 8,000,000 and 9,000,000 
Ibs. of butter yearly prints its output 
at an average cost of $.061 per 100 lbs. 
Cost formerly was 20.6c per 100 lbs. 

It is, therefore, saving 14.5c per 100 
jbs., or approximately $12,300 per year, 
on this operating item. 

Producers of print butter and mar- 
garine may be interested in the manner 
in which this low cost is secured. In 
this connection two factors stand out: 

1—Equipment best suited to particu- 
lar conditions prevailing. 

9—Machines with capacities large 
enough to handle the average produc- 
tion efficiently, with a reserve machine 
to take care of peak production with- 
out excessive labor and overhead costs. 

The creamery referred to recently re- 
placed two small printing machines 
with two of large capacity. One of 
these new machines now handles the 
average daily production of 25,000 lbs. 
The other is maintained as spare equip- 
ment to handle the fall and winter peak 
of production. 


Printing Capacity Doubled. 


The two new machines have doubled 
the printing capacity of the plant and 
have effected a reduction of 70.4 per 
cent in printing cost. The cost data 
also shows that the saving, resulting 
chiefly from the operation of a single 
machine, is. sufficient to pay a net re- 
turn of 168.6 per cent on the invest- 
ment in both units. These and the fol- 
lowing facts were determined recently 
by a survey of this plant by the A. C. 
Nielsen Co., engineers, Chicago. 

In additional to a considerable sav- 
ing in direct labor, the improved 
printers have greatly reduced check 
weighing and patching. 

Operating New Machines. 

With the old machines it was neces- 
sary to check every print for weight, 
and to patch about 70 per cent of the 
output. This required two girls at 
scales to weigh the prints, and two 
more to do the patching. Production 
was seriously handicapped by this ex- 
tra work. 

In the operation of the new ma- 
chines two or three prints are test- 
weighed and adjustments made until 
the prints are of just the right weight. 
Thereafter it is customary to check 
every fifth print for weight. Adjust- 
ments usually hold good for each in- 
dividual churning of butter. Simple at- 
tachments enable the operator to 
change quickly for the production of 
pounds, half-pounds, quarter-pounds 
and country rolls. 


Modern Equipment 


About 95 per cent of the prints are 
in quarter-pounds and the remainder 
in pounds. Country rolls and half- 
pound prints are made only for oc- 
casional orders. 


One of the machines is operated al- 
most continuously and is able to han- 
dle ordinary requirements without dif- 
ficulty. During the fall and winter, 
however, the output is considerably 
heavier, and it is estimated that the 
spare machine is used for about 40 
full days during a period of 3 months. 


As one of the new machines is cap- 
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duced to the daily basis by pro-rating 
over the number of days of actual op- 
eration. The depreciation and average 
interest charges on 63-lb. boxes used 
with the former machines are also 
shown. 


The cost of home-made poplar stor- 
age boxes used in the churn room and 
cooler is applied as direct operating 
expense. These boxes are used now 
as formerly, and cost $0.25 each. An- 
nual requirements average 5,500 boxes. 
Discarded boxes sell for 10c each. 

What the Totals Show. 

Power and water costs, next consid- 
ered, are estimated and of minor im- 
portance. Labor charges reflect the 
use of two men and four girls on each 
of the former machines, and two men 


INCREASES CAPACITY AND MAKES LARGE SAVING. 


This large size Doering butter printer handles 25,000 lbs. of product a day at an 
average cost of 6.1c per 100 lbs. By replacing two machines of small capacity with 
this large machine, a Louisville, Ky., company has been able to reduce its printing 
cost 14.5c per 100 lbs. Another machine of the same size has been installed for use 
during periods of peak production. The machine is made by C. Doering & Son, Chicago. 


able of turning out the work that re- 
quired full-time operation of the two 
former machines, the second new ma- 
chine is considered as a spare—valu- 
able as a guarantee of ample capacity 
for peak-load needs, and a worth-while 
investment to allow for expansion. 


Comparative Operating Costs. 


The cost table following shows a de- 
tailed calculation of operating costs for 
former and present machines. 

Depreciation and average interest at 
6 per cent are figured for the actual 7- 
year life of the former units and for 
the 10-year life expected of the néw 
equipment. Repair and maintenance 
costs are covered by allowances reflect- 
ing the user’s actual experience, with 
suitable correction for part-time use of 
the space machine. 

Annual totals of these three items, 
designated as the fixed charges, are re- 





with one girl on the Doering units. 

Daily totals of all items are $51.47 
for the two machines formerly used, 
$14.01 for the new. unit in regular ser- 
vice, and $24.56 for the spare machine 
which works part-time. Corresponding 
unit costs are $0.206, $0.056, and $0.098 
per hundred pounds of butter. 


It is significant that the No. 2 ma- 
chine working 40 days a year can show 
a cost so much under that formerly 
experienced. 

The weighted average cost at pres- 
ent, reflecting unit costs and output 
for both new printers, is $0.061 per 
cwt. This is 70.4 per cent less than 
the former figure of $0.206, and the 
unit saving is $0.145. For the present 
schedule of 340 days of operation by 
the two machines, the annual output is 
of the order of 8,500,000 pounds, and 

(Continued on -page 34.) 
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Distribution Census Shows Importance of 
Meat in Food Sales in Southern States 


One-half to three-fourths of the 
grocery stores in Virginia, West Vir- 
ginia and North Carolina have fresh 
meat departments and in many of the 
meat stores in the cities of these states 
grocery lines have been added. Here 
as in other sections of the country the 
distinct trend toward the food store is 
evident, as a result of reports of the 
1930 Census of Distribution, covering 
1929 trading. 

In North Carolina, chain stores did 
a slightly larger percentage of the total 
retail business of the various cities re- 
ported upon than in Virginia and West 
Virginia. In Charlotte, N. C., chains 
did 38 per cent of the retail business 
of all kinds, while the highest volume 
of business done by chains in Virginia 
was in Norfolk where 24 per cent of the 
total retail sales were made in chain 
stores. In the West Virginia cities re- 
ported on, the highest volume of retail 
business done by chains was in Fair- 
mont where 25 per cent of the total 
volume moved out through chain store 
channels. 

In most cases food sales constituted 
about an average of 25 per cent of the 
total retail business done in a state, in 
some cases being less than this and in 
others slightly more. Food vied with 
automotive products for first place, al- 
though in a few instances in each state 


food took third place, general merchan- 
dise superseding it. These are largely 
rural sections where the inhabitants 
supply a considerable quantity of their 
own food. 

The small volume of sales per store 
in some of these cities would seem to 
indicate a heavy overhead charge for 
business done. 

In the table below the food sales 
and outlets in 19 North Carolina towns 
and cities, 13 Virginia centers and 9 
points in West Virginia are reported 
in some detail. 

or 


QUICK FREEZING IN CANADA. 

The production on a commercial scale 
of quick-frozen fish filets is a new de- 
velopment in the fishing industry in 
New Brunswick, Canada. The Algon- 
quin Sea Foods, Ltd., of St. Andrews, 
N. B., has recently turned out its first 
consignment for the trade. The plant, 
when run at capacity, it is stated, can 
produce 30,000 lbs. of filets daily. For 
this output 70,000 lbs. of fish in the 
raw state is required. 

It is pointed out in connection with 
this new business of marketing fish as 
quick-frozen filets, that the Biological 
Board of Canada has been experiment- 
ing with the brine freezing process for 
the past two years, and the experimen- 
tal products have met with a ready 
sale in Toronto. The Algonquin Sea 
Foods, Ltd. is using the same methods, 


FOOD SALES AND OUTLETS IN 19 NORTH CAROLINA TOWNS AND CITIES. 














G stores with 
P.ct. of all meat departments. Meat markets. 
retail sales. No. Sales. No. Sales. 
18 57 $2,443,639 16 $1,135,354 
19 100 4,478,353 ta 1,341,962 
28 18 673,787 5 120,631 
26 ed ,984,469 66 1,272,292 
28 8 105,178 12 320, 
25 24 676,227 10 158, 
20 24 942,514 5 159,475 
16 21 321 23 291,951 
26 45 1,773,886 36 970,242 
17 50 4,230 9 86,227 
23 10 374,568 15 169,108 
17 56 1,936,565 2 506,277 
24 28 951,303 36 967,147 
19 22 569,280 12 274,775 
23 6 417,580 146,000 
20 14 425,485 3 48,700 
25 45 1,893,877 13 559 
22 33 955, 19 548,143 
22 121 2,460,581 95 1,708,744 
FOOD SALES AND OUTLETS IN 13 VIRGINIA TOWNS AND CITIES. 
Grocery stores with 
Total P.ct. of all meat departments. Meat markets. 
retail sales. No. Sales. No. Sales. 
27 42 $1,302,198 9 $ 234,803 
* 20 24 1,519,833 3 271,215 
19 32 753,390 26 496,671 
25 16 231,686 19 288, 
19 56 2,165,558 12 492,653 
26 62 1,962,959 21 498,642 
22 277 5,310,683 163 2,897,904 
26 34 1,044,383 32 304,343 
32 76 1,331,156 78 1,144,486 
22 392 8,750,905 180 3,947,492 
23 84 2,755,235 36 1,442,225 
15 8 364,928 87,518 
20 15 463,088 7 240,074 
FOOD SALES AND OUTLETS IN 9 WHST VIRGINIA TOWNS AND CITIES. 
Grocery stores with 
Total P.ct. of all meat departments. Meat markets. 
food sales. retail sales. No. Sales. No. Sales. 
$2,305,740 20 34 $1,466,223 $ 250,230 
8,638, 21 11 494,408 39 2,124,605 
3,396, 19 60 2,011,284 7 ¥ 
3,369,175 23 39 1,732,231 10 458,692 
385, 19 29 824,67: | Speen ee 
881, 21 & 4,649 7 310,774 
1,715,328 31 26 813,768 6 12, 
994,142 33 21 590,773 Ce eee 
8,635,175 21 105 2,576,355 36 1,577,567 
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and has had the cooperation of Dry. A 
G. Huntzman and other scientists of 
the Biological Board. Pe 

The new industry is expected to 
vide a splendid market for the fish, 
men of Passamaquoddy Bay. The com. 
pany has its own collecting boat, which 
will pick up the supply of fish direct 
from the individual fisherman. 
ders, haddock and cod are being fileteg 
at the present time, but the company 
hopes to process all kinds of fish, in. 
cluding clams and herrings. The ag. 
vantages of quick-freezing such as by 
the brine process, are becoming mom 
and more well known. 

The fish, it is claimed, freeze 80 
rapidly that there is no deterioration jy 
quality, and they thaw out in 
condition. In addition to this 
the convenience of the fileted 
which is marketed in cartons contain. 
ing two half-pound filets of solid figh 
requiring no further preparation fo 
cooking. The preserved fish turned out 
in this way will be shipped by 
to Boston, Montreal, Toronto and other 


points. 
Xo 
PACKER AND FOOD STOCKS. 
The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers op 
March 25, 1931, or nearest previous 
date, together with number of shares 
dealt in-during the week, and closing 
prices on March 18, 1931, or nearest 
previous date: 
Sales. High. Low. —Close— 
ded Mar. Mar, 
. 25. —Mar. 25.— 25. 
a 
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2 2 
Beechnut Pack. 1,300 58% 58% 658% 
Bohack, EZ, C..  cccce ‘gocve. svovs See 
Brennan Pack.. .... .c0s secon wenn 


First Nat. Strs. 2,500 56 
m. Foods..... ‘ 54% 54% 
Gobel Co....... 8,700 9% 9% 
Ge. A. 1st PEG. oo. b8cce venpe cee 
Do. New..... 896 251144 251% 251 


Hormel, G. A.. 400 25% 255% 26 
Hygrade Food.. 7,100 5% 5 

Kroger, G. & B.40,200 32% 32 32 
Libby McNeill..16,800 13% 138% 13 
MacMarr Strs.. 300 8% 8% 8 
Mayer ORORF. 02. eons ccess. 660800 ee 
Mickelberry Co. 5,500 18% 13 18% 
eS Re. Rae ret i* Bae 


Morrell & Co... 700 54 55 
Nat. Fd. Pd. A. 200 1% 1% 1 
Nat. Leather... 300 1 1 1 
Se Re 2, 24% 23% 2 
& Gamb.11,400 5 69% 69 
: 40 en 109% il 
Rath * ee 50 20 20 20 
Safeway Strs...21,400 65% 60% 62 
Do. 6% Pfd.. 850 95 92% 95 
. 7% Pfd.. 140 105 105 106 - 
Stahl Meyer 2. cess ccgee:vesce ee 
Strauss R. Strs. 8,700 1% 1% 1% 
Swift & Co.... 6,920 29 29 
Do. Intl. ... 4,300 38% 38% 38% 
Trunz Pork wece s0see 6500s" oan 
U. &. Cold Bter. .... assee. weoss Sane 
U. S. Leather.. 2,300 10 9 10 
ie i-wn's '0 6,1 14% 14 14% 
Do. Pr. Pfd.. 700 175 75 vb) 
Wesson Oil..... 8,700 25% 255 25% 
De. Pid...... 808 57 57 57 
Wilson & Co 900 3 3 3 
yO ee 8 8% 8 
Do. Pid...... 700 45% 45% 46 


NEW VOLUNTARY CHAIN. 

A voluntary chain known as the Inde- 
pendent Home Owned Grocers has been 
formed by 20 retailers of Racine, 
with a view to establishing a group 
advertising program in local news 
papers. 
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Is the Consumer Going Back on Meat? 


Daily newspapers tell the world “the average 
American ate less meat last year than at any time 
in eleven years.” The inference is that public 
taste for meat is declining. 

This is misleading. While the government an- 
nounces that 1930 per capita meat consumption 
was 131.7 Ibs., compared to 136.8 lbs. in 1929 and 
130 Ibs. in 1919, the trade knows this does not 
necessarily mean consumer indifference to meats. 
As a matter of fact considerably more lamb and 
veal was eaten last year. The story of beef is 
somewhat different. 

Beef consumption during the past three years 
seems to have been sharply under that of one and 
two decades ago. Practically all beef produced 
in this country is consumed here. Exports are 
negligible. Consequently, when the marketing of 
beef is heavy the per capita consumption is 
heavy, the meat having been forced into consump- 
tive channels at prices that would guarantee its 
movement. 

When beef is not so plentiful less drastic meas- 
ures are necessary to insure its absorption, prices 
are on a somewhat higher level and per capita 
consumption appears to be less. During 1930 
beef supplies were the smallest in years, and at 
the same time prices were at times among the 
lowest in years. 

Another factor was the buying power of the 
public. Disturbed economic conditions affected 
approximately 20 per cent of those ordinarily 
employed, and reduced the buying power of 
others. Consequently the limited beef supply was 
forced into channels where price was a ready out- 
let factor at all times. The year was unsatisfac- 
tory to. the beef industry, as costs of production 
showed no such reduction through the year as 
did selling prices. 

At the same time one of the largest and best 
crops of lambs ever produced in this country fur- 
nished fancy lamb—a sharply-competing meat— 
to the consuming public at all seasons and at a 
moderate price. Pork and lard production was 
near a normal output and exports were some- 
what less, so that a greater tonnage of pork prod- 
ucts had to be consumed in this country, and this 
by a buying power only approximately 80 per 
cent as great as in normal years. This had a 
marked effect on the pork situation. 

There is little wonder, therefore, that live- 
stock and meat prices reached sharply lower 
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levels, even though per capita consumption of 
meat is not so far below that of other years. 

It is a mistake to assume at any time that the 
public’s taste for meat is declining because per 
capita consumption is less. When less meat is 
produced each consumer’s quota must be less. In 
years of greater production per capita consump- 
tion will be relatively larger, regardless of the 
price factor. 


Up to Date or Out of It! 


Because a machine, method or process is new 
is no indication of its comparative efficiency. A 
process may be the latest development today; to- 
morrow it may be out-of-date and obsolete, be- 
cause in the meanwhile another may have been 
designed to do the work better or cheaper. 


One packer recently revamped equipment and 
methods in his meat soaking room. He thought 
he had done a good job and was rather proud of 
results. A few weeks later he read in THE Na- 
TIONAL PROVISIONER a description of an up-to-the- 
minute soaking room in a Chicago plant. It was 
far superior in cost results and speed of handling 
to the room he had planned. 


His soaking room may be new, but it is obso- 
lete! 

This packer should rearrange his soaking room 
and install new equipment. The change will be 
expensive, but the lower cost at which he will be 
able to handle meats will earn him a high rate of 
interest on the investment. He can very well 
afford to borrow the money, if necessary, to make 
the change. The net return will pay for the im- 


‘provement. 


This is the constructive and businesslike view 
to take toward equipment, methods and processes. 
Conditions of modern competition demand a more 
broad-gauge consideration of improvements. 

First cost is no longer the deciding factor. 
What will the money invested return in the way 
of dividends? How will the improvement aid in 
placing the company in a better competitive posi- 
tion? These are the vital questions. 

There is only one basis on which the relative 
efficiency of a meat plant can be judged—by com- 
paring it with the most efficient plant in the in- 
dustry. A meat plant is modern or out of date 
in proportion to its ability to produce as cheaply 
as its competitors. 

“Obsolescence” is not simply a term set up for 
accounting purposes. It is an important factor 
in business today. It is the real reason why some 
meat packing plants make unsatisfactory finan- 
cial showings. It applies to equipment, methods 
and processes—and to management! 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Casing Specifications 

In either the purchase of casings or 
their preparation for the market, cer- 
tain specifications apply. A packer who 
sells some kinds of casings and buys 
others to take care of his manufac- 
turing needs, writes for information as 
follows: 


Editor The National Provisioner: 

There seems to be a good deal of difference of 
opinion as to the general market specifications for 
sheep, beef and hog casings. Can you give us 
some geod practical information applying te each 
class? We sell hog and beef casings and buy 
sheep casings. 

Sheep Casings. 

Sheep casings should meet the fol- 
lowing specifications as to diameter 
measurement, stuffing capacity, etc.: 

Dimensions: 


Narrows 15 to 17 mm. 
Narrow med. 17 to 19 
Mediums 19 to 22 
Wides 22 to 24 
Extra wides Over 24 mm. 


Narrow sheep casings run 125 yards 
to the bundle; narrow mediums, 120 
yards; mediums, 110 yards; wides, 95 
yards, and extra wides, 90 yards. 

Stuffing capacity: 


Narrows 45 Ibs. 
Narrow mediums 51 Ibs. 
Mediums 57 Ibs. 
Wides 60 Ibs. 
Extra wides 67 Ibs. 


Sheep casings should be water tested 
for holes and strength. They are sold 
by the bundle. 


Beef Casings. 

In the case of beef casings, bungs 
are sold by the piece. They will stuff 
18 to 25 lbs. of regular or ham style 
bologna. Regular bungs are packed 
400 pieces per tierce, and narrows 500 
pieces per tierce. 

A standard set of beef rounds con- 
tains 100 feet. These casings are 
packed as follows: 


Wides 140 sets to the tierce 
Mediums 180 sets to the tierce 
Narrows 225 sets to the tierce 


The stuffing capacity is 65 to 75 lbs. 
A set of beef middles is 57 ft. long 
and weighs 6 lbs. It will stuff 75 lbs. 
of long bologna. 
Middles are packed as follows: 


Wides 110 sets per tierce 

Mediums 110 sets per tierce 

Narrows 140 sets per tierce 
Hog Casings. 


Hog bungs, like beef bungs, are sold 
by the piece. They are packed as fol- 


lows: 
No. 1 400 pieces per tierce 
Prime 500 pieces per tierce 
Small prime 600 pieces per tierce 
Narrow 800 pieces per tierce 


Stuffing capacity of hog bungs is 
as follows: 
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No. 1 4 to 6 lbs. 
Prime 3 to 4 lbs. 
Small prime 2 to 8 ibs. 
Narrow 1% to 2 lbs. 


The average length of hog middles is 
8 to 10 ft. and the stuffing capacity is 
10 to 12 Ibs. They are packed 130 sets 
to the tierce. 

Hog stomachs have a stuffing ca- 
pacity of 4 to 6 lbs. They are packed 
300 pieces per tierce. 

Hog bladders are classified as fol- 
lows: 


Large 9 in. wide or over 
Medium 8 to 10 in. wide 
Small 6 to 8 in. wide 


Extra small 4 to 6 in. wide 


The stuffing capacity of hog bladders 
is approximately as follows: 


Large 8 to 11 lbs. 
Medium 5 to 7 lbs. 
Small 4 to 6 lbs. 
Extra small 3 to 5 Ibs. 


Bladders can be purchased either dried 
or pickled. 











Smoked Meat Tests 


Do you know what your 
smoked meats cost you, 
wrapped and packed and 
ready to ship? 

Have you an accurate 
method of figuring your 
cost, all the way from the 
loose cured meats to the fin- 
ished product? Do you fig- 
ure in everything, including 
shrinkage, labor, operating 
costs, supplies, etc.? 

In figuring smoked cost 
from cured do you divide 
price by yield, or multiply 
by shrink? One way is 
wrong and will cost you 
money. 

The article which ran in 
THE NATIONAL PROVISIONER 
on “Short Form Smoked 
Meat Tests” has been re- 


subscribers by sending in 
the attached coupon, to- 
gether with a 2c stamp. 








The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Short 
Form Smoked Meat Tests.” I am a 
subscriber to THE NATIONAL 
PROVISIONER. 


eee eee eee eee ee ee 


Enclosed find 2-cent stamp. 





printed and may be had by || 
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Off-Color Cured Meats 


A packer whose cured meats are off 
color asks if chlorine in the water 
could cause this condition. He says; 


Editor The National Provisioner: 

Our city water supply contains chlorine, ang 
we are wondering what effect this would haye in 
the curing of hams. Our meat after coming out 
of cure seems to have all the colors of the 
rainbow. 

Any information you can give us Tegarding the 
above will be greatly appreciated. 


The trouble being experienced by this 
packer is probably not due to the 
chlorine in the water used in 
curing pickle. As a matter of fact, 
many packers use chlorinated water 
with good results. While water may 
have the taste and smell of chlorine 
the quantity may be so small that the 
curing ingredients in the pickle have a 
counteracting influence. 

From the description of the color of 
these meats it is probable that there is 
some kind of bacterial infection in the 
curing vats or somewhere in the curing 
cellars or in the plant. This packer 
should have a thorough housecleaning, 
using a sodium hypochlorite solution 
to overcome invisible infections. 

This solution can be bought on the 
open market in commercial form, with 
instructions for its use. 

a 


“Fancy” Boiling Hams 

What is a fancy boiling ham? A 
packer who produces hams for sale as 
well as for his own boiled ham trade 
asks what is regarded as a strictly 
fancy &. P. boiling ham. He says: 
Editor The National Provisioner: 

We notice that some division is made in the 
trade between standard and fancy boiling hams. 
Can you tell us what a strictly ‘‘fancy’”’ boiling 
ham is? We sell S. P. boiling hams, also cook 
a great many for our own trade and we are not 
just sure that we are meeting the specification 
for ‘‘fancy.’’ 

The fancy product in any class of 
meats is the very strictly fancy selec- 
tion out of the standard grade. 

In the case of boiling hams these are 
selected hams, with smooth skin, free 
of cuts or bruises, with uniform cover 
ing of fat not to exceed 2 in. in th 
center of the butt of the ham, and with 
a short trimmed flank. They must be 
firm hams out of well-finished hogs. 

No hams from the back pack or the 
freezer are included in this selection 
and they must be strictly new cute, 
boiling age. 

Some packers do not pump a ham 
that is to be ‘boiled, believing that 
pumping forces the cure and has a tel 
dency to break down the tissue. How 
ever, this is a matter of opinion. 
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Tomato Sausage 


Tomato sausage meets with consider- 
able demand at all seasons of the year, 
but many sausagemakers have a nice 
business on it throughout the warmer 
months. 

Qne producer who has been making 
this product, but without satisfactory 
results, says: 
paitor The National Provisioner: 

We have been struggling to build up a tomato 
sausage business, but have been hampered by the 
color we have been getting on our product. We 
get a nice red color when the article is made, but 
several hours later or overnight it fades and turns 
a brownish tinge. 

Can you give us formula and instructions for 
making a nice product? 

Tomato sausage is highly perishable, 
and unless handled just right satisfac- 
tory results will not be secured. 

The following formula is regarded as 
a very good one, and if the manufac- 
turing instructions are carried out a 
nice product should result. 


Meats: 
50 Ibs. fresh lean pork trimmings 
20 Ibs. fresh retrimmed veal 
5 Ibs. fresh cracker meal 
15 Ibs. jowl fat, free of rind 
6 No. 3 cans tomatoes 
Seasoning: 


2% Ibs. salt 
6 oz. sugar 
6 oz. white pepper 
2 oz. Jamaica ginger 
2 oz. nutmeg 


Dissolve the salt and seasoning in ice 
water. 

Chop the meat through the % in. 
plate of the Enterprise hasher, then add 
the seasoning and ice water and the six 
No. 8 cans of tomatoes. 

Put the chopped meat and seasoning 
in the mixer and mix for 2 minutes. 
Then spread in piles 8 inches thick on 
a table or in pans in the cooler and 
leave over night. Temperature of the 
cooler must be 36 degs. 

The next morning take the meat to 
the silent cutter, add 2 Ibs. crushed ice 
and the 5 Ibs. of cracker meal. Chop 
for 5 minutes, but be careful not to get 
the meat warm in the chopper. 

Then take to the stuffer and stuff in 
medium sheep casings, 4% to 5 in. long. 
Do not stuff too tight, but about like 
regular pork sausage. 

Then hang on trucks, being careful 
that the sausages do not touch, and put 
them in the drying cooler at about 42 
degs. F, After they are dry put them 
up in 5 and 10 lb. buckets and put back 
in the cooler at 36 degs. temperature. 

This sausage must be sold fresh. 
Don’t have too much on hand. 

This product should be fried in butter 
over a slow fire. No sage should be 
used, as it destroys the tomato flavor. 

Ye 


Do you use this page to get your 
questions answered? 
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Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Mechanic 








REDUCING SMOKE. 


A certain eastern city recently passed 
a smoke ordinance. One small packer 
at that point is finding it difficult to 
comply with the law. Despite consider- 
able experimenting in the boiler room 
it has been impossible to reduce ma- 
terially the density of the smoke com- 
ing from his stack. 

Dense smoke from a stack means that 
fuel is being wasted, and ordinances or 
no ordinances this is a condition that 
should not be permitted. To reduce 
the density of the smoke coming from 
a meat plant boiler, conditions in the 
boiler room must be “right” and the 
proper methods of firing must be used. 

Following are given seven conditions 
due to which smoke may occur. These 
in turn are broken down into 33 pos- 
sible remedies or means of prevention, 
each remedy being listed according to 
the fundamental cause of the smoke. 
This information has been published by 
the Plibrico Jointless Firebrick Co., 
Chicago, Ill., and a copy of it may be 
obtained from them on request. 

Smoke is caused by lack of draft, im- 
proper furnace design, improper air dis- 
tribution at fuel bed, when cleaning 
fires, when starting up and by the use 
of incorrect fuel. 

When the trouble is caused by lack 
of draft conditions may be corrected by 
increasing the height of the stack, in- 


creasing the capacity of the blowers, 
operating the dampers properly, in- 
creasing the area of the breeching,. de- 
creasing the infiltration of air, clean- 


- NEW DESIGN PROPELLER FAN. 


By eliminating sharp edges and pro- 
viding a curved surface to the air en- 
trance contraction of the area of the air 
column is reduced and greater efficiency 
secured. The fan is being manufactured 
by Propellair, Inc., Columbus, Ohio. 
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ing the gas passages in the boiler, 
cleaning a clogged ash pit, decreasing 
the length of the breeching, eliminat- 
ing bends in the breeching or decreas- 
ing the excess air entering around the 
furnace or through the fuel bed. 

Improper furnace design may neces- 
sitate an increase of the furnace vol- 
ume, an increase in the furnace height, 
correct distribution and mixing of air 
with volatile matter, a change of fuel 
? additional air for complete combus- 

ion. 

Improper air distribution at the fuel 
bed. Level and clean fires, eliminating 
holes and lumps to obtain free air cir- 
culation through the fuel bed and more 
uniform air distribution. Introduce air 
over the fire at the firing door or at 
sides to bring about adequate mixing 
of combustible matter with oxygen. Ac- 
celerate the mixing of the oxygen and 
volatile. Eliminate air leakage at rear 
between fuel bed and dump plate, etc. 

When cleaning fires careful use 
should be made of the slice bar and 
dump plate, and the mixing of incan- 
descent fuel with green fuel should be 
minimized. Keep the fuel bed uniform 
and do not permit clinker masses to 
form. In the case of hand fired boilers, 
the firing should be done regularly and 
cleaning should be done carefully. If 
the boiler is equipped with a stoker it 
should be adjusted for a better coal 
distribution. 

When the boiler is being started up 
the coal should be fed slowly until fur- 
nace arch walls have sufficient heat to 
accelerate ignition and combustion. 

Trouble due to the use of an incor- 
rect coal may be corrected by using coal 
with less volatile matter or with slower 
burning characteristics, using smaller 
sizes or by firing light and often by the 
spread and alternate method. Wetting 
down the coal before using to create a 
more porous and homogeneous fuel bed 
and to lessen avalanching is often help- 


ful. 
sinus 
BETTER FAN EFFICIENCY. 


Airplane propeller-type fans have be- 
come popular in the meat packing in- 
dustry during the past several years, 
due to their high efficiency in moving 
a large volume of air at a low power 
cost. 

It has been discovered that the 
efficiency of this type of fan can be 
increased further by giving a curved 
shape to the air entrance to the fan. 
The greater efficiency, it is claimed, is 
secured by eliminating what is known 
to engineers as “wire drawing,” where- 
by the column of air leaving the open- 
ing is contracted if the opening has 
sharp edges. When the proper curve 
is given to the opening it is possible 
to move a volume of air equal in cross 
section to as much as 99 per cent of 
the area of the opening. 


This principle has been utilized in 
the designed of a propeller-t fan 
placed on the market recently. In this 


case the ring has been designed with a 
curved air entrance in the effort to re- 
duce wire drawing to a minimum. The 
result is greater efficiency, and a de- 
sign that enables the full length of the 
blades to be effective without restrict- 
ing the area of the fan outlet. In 
other respects the design is similar to 
other types of this fan on the market. 

























Demanded by consumers 
and retailers e 


Many food packers long ago sought the 
aid of packages to make their products 
widely known, trusted and demanded by 
consumers and retailers. Today, their 
products and packages stand out as lead- 
ers in sales volume. Our thoughtful, intel- 
ligent, specialized meat products package 
service can be of value to you in placing 
one or more of your products in the 
well-known, called-for class. 


ESPECIALLY-BUILT PACKAGES FOR SAUSAGE MEAT 
— LARD — CHILI CON CARNE — FROZEN FRUITS 


Kocen ur 


The Package That 
Sells Its: Contents 


noCervice (0. 


NEWARK NEW JERSEY— 
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Salesmanship — that’s what hy 
counts these days. A pack- Oo 
age must be more than 


merely a container—it must 
be a salesman! 















It must effectively display its con- 
tents so that folks will buy. That’s 
the big feature of the Self-Locking 
Cushioned Carton. 


The eggs rest high up in cushioned 
cells with the sides partially cut 
away. They are projected toward the 
customer and not buried deep. The 
eggs actually look large and therefore 
sell better. 


Send for Samples 


Read this partial list of users. They 
know the value of display. 


Swift & Company Armour and Company 

Morris & Co. Wilson & Co. 

Cudahy Packing Co. Bowman Dairy Co. 

The National Tea Co. Piggly-Wiggly Stores 
Beatrice Creamery Co. 

The Fairmont Creamery Co. 
Kroger Grocery & Baking Co. 
Washington Cooperative Egg & Poultry 
Association 


ELF-LOGKIN 
LG G-<e >; CARTONS 


“THE BOX THAT SELLS THE EGGS” 
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March 28, 1931. 
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A Page for the Packer Salesman 


Problems of Retailers 


Are Pegs on Which Meat Sales- 
men Can Hang Orders 


When a customer is lost it’s 
easy to dismiss the incident by 
placing the blame on the retailer. 
But this is not always the profit- 
able thing to do. If the situation 
were analyzed, the real reason 
why the customer decided to place 
his business elsewhere probably 
would be discovered. Having this 
information the salesman could 
then improve his methods so that 
more customers would not be lost 
for the same reason. 


And in looking for weak spots 
in methods it doesn’t pay to 
analyze the quality of real service 
that has been rendered. As com- 
petition grows keener, personality 
and the ability to serve in a large 
way become of greater impor- 
tance in sales work. In the fol- 
lowing letter a sales manager has 
some worth-while thoughts on 
these matters. 


Editor THE NATIONAL PROVISIONER: 


In a recent issue of THE NATIONAL 
PROVISIONER, a packer salesman had 
an interesting letter in which he told 
of the need and value of gaining the 
good will, confidence and respect of 
the retailers on whom one calls. 

I have had in mind for some time to 
write you further on this subject. But 
while I was thinking over the matter 
I received the following communication 
from our sales manager. It expresses 
my ideas so much better than I could 
hepe to set them down that I have de- 
cided to send it to you for such use 
as you care to make of it. 

“When we put ‘first things first’, our 
business prospers. 

“The service we render our customers 
can be no greater than the service we 
render our company. 


“The desire and determination to 
master our job, whatever the capacity, 
develops imagination and creates en- 
thusiasm. The problems of the retailer 
are our problems; a sale is not complete 
upon delivery of the shipment and the 
collection of the invoice. There is a 
service beyond the actual transaction 
Which distinguishes us from others in 
the same business, that service which 
creates good-will and the disposition of 
the customer to return and continue to 
buy our products because he has been 
served well. 


“We must build friendships through 











THE SALESMAN’S DREAM! 


our dealings, identify ourselves as 
‘company men’, and develop that spirit 
of quality that radiates loyalty and 
establishes confidence. Our contacts 
make either a favorable or an unfavor- 
able impression with the customer, and 
he measures our company by compari- 
son. Develop the good-will of his em- 
ployes and they will fill ‘the order’ with 
our products.” 

There is much good advice in this 
letter. No doubt most of us try to sell 
ourselves in a large way to our cus- 
tomers and prospective customers, and 
of course our firms profit as a direct 
result. But what many of us need to 
realize, it seems to me, is that: “There 
is an honor in business that is the fine 
gold of it; that reckons with every man 
justly; that loves light; that regards 
kindness and fairness more highly than 
goods or prices or profits. It becomes 
a man more than his furnishings or his 
house. It speaks for him: in the heart 
of everyone. His friendships are serene 
and secure.” 

Yours very truly, 
PACKER SALESMAN. 
ee Wea 

MAKE SELLING POINTS CLEAR. 


Don’t sell a dealer a new product 
and leave him and his clerks up in the 
air regarding its selling points. Con- 
tinued repeat business often depends 
on how customers accept a product. 
Thoroughly acquainting the retailer 
and his clerks with a product’s merits 
is good insurance against failure to 
sell him the same product later on. 

—o—— 
“WITH” OR “AT.” 

One packer salesman said recently: 
“There’s a lot of difference between the 
words ‘at’ and ‘with.’ It is the difference 
between scolding and reasoning. No 
retailer likes to be talked at, and some- 
times when trying to convince a re- 
tailer of the resale value of our goods 
it is pretty easy to scold at him.— 
and lose an order.” 


Better Selling 


And Less Peddling Should Be the 
Aim of All Packer Salesmen 


In times of business depression 
merchandising in many lines is 
prone to get on a price basis. The 
results are often bad. 


In the following letter a packer 
salesman calls attention to the 
need for better methods of mer- 
chandising manufactured meat 
products and ready-to-serve spe- 
cialties, and he predicts speedy 
loss of business unless this is 
done. 


The problem is largely one for 
meat plant salesmen to solve, he 
thinks. Better selling and less 
peddling will turn the trick. He 
says: 


Editor, THE NATIONAL PROVISIONER: 


What happens when the merchandis- 
ing of franks, sausages and other 
manufactured meat products is put on 
a price basis? We have the answer in 
the history of boiled ham: First, a 
low price; second, inferior quality; 
third, customer refusal to buy because 
the quality does not suit them. 

Are prepared meat specialties going 
the way of boiled ham? They may if 
the situation does not change. In many 
instances these products are being sold 
on a price basis, and quality has been 
lowered in an effort to squeeze out a 
profit. The next step may be reduced 
consumption. 

Packer salesmen can help to bring 
about a healthier condition if they will 
forget price and talk quality. They 
can, if they will, show retailers that 
when they buy meats on a price basis, 
their volume will drop sooner or later. 
Retailers can be convinced that the 
meat trade can not afford to have 
ready-to-serve specialties go the way 
of boiled ham. 

A few cents per pound means little 
one way or the other to the average 
consumer, but this difference makes 
good quality meats possible or poor 
quality necessary as far as the packer 
is concerned. And the retailer can 
make a better profit percentage on 
meats that sell for a little more. 

My concern makes products of excel- 
lent quality, also inferior goods to sell 
at a price. I sell 10 Ibs. of our better 
brands to every one of our inferior 
ones. It is simply a matter of talking 


quality goods and forgetting those that 
are made to sell at a price. 
Yours very truly, 
PACKER SALESMAN. 








* 





space by eliminating 
bunkers and wall coils in refrigerated rooms—keeps 
them cleaner and more sanitary. 

No longer need bulky bunkers and wall coils rob you 
of valuable space in chill, freezer or storage rooms. No 
more must you put up with long, annoying shutdowns 
for defrosting. Nor the sluggish, often inefficient drifting 
of refrigerated air around your product. Nor extra-low 
temperatures to combat uneven distribution. 

The Carrier B-K Cold Diffuser is the answer. This 
new, improved system is entirely different from any 
other form of applied refrigeration. It was designed and 
perfected by engineers who have had a quarter century 
of experience in applied refrigera- 


air distribution. It represents the 


THE NATIONAL PROVISIONER 


Tue Carrier B-K Coip Dirrvuser, which may be incorporated with existing 


i ER E’S A refrigerating system or obtained complete with Brunswick- Kroeschell 
efrigeration. 


LESS EXPENSIVE—CLEAN 
GIVES UNIFORM TEMPERATURE 
& OLD Diffusion saves SAVES SPACE air into every corner of the 


storage or process room, 
All your meat, whether it hangs high or low, is cooled 
to the same degree. The Cold Diffuser shows appreciable 
savings over the ordinary coil method, both in operat- 
ing costs and in valuable storage space saved. If you 
are planning a new plant, be sure to investigate the 
possibilities of substantial savings from the Cold Diffus 
ing System. 

We suggest that you consider it for immediate installa- 
tion. Let one of our engineers explain the specialized 
knowledge that lies back of its application to the meat 
industry, without any obligation to you. Ask us 
explain how a complete Cold Diffusing System, con 

sisting of Cold Diffusers and 


tion, heat transfer, ventilating and (a rrl Cc r B-K Brunswick-Kroeschell refrigeration 


machinery, may be installed o 





cooling to the meat industry. 

The Cold Diffuser quickly pro- 
vides and maintains the desired 
refrigerating effect by sending a 
gentle yet positive stream of cold 








first successful application of unit- COLD DIFFUSER how Cold Diffusers may be incor 


porated with your present system. 
Brunswick- Kroeschell Company, 
A Division of Carrier Corporation, 
New Brunswick, N. J., @ 

Chicago, Illinois. " 


In SavsaGe Srorace Room. Photograph shows 
compactness of Carrier B-K Cold Diffuser in use. 
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Refrigeration and Frozen Foods 


Facts on Frozen Meats 


When the Trade Knows More 
About Them There May 
Be Less. Doubt 


Packers can’t market quick-frozen 
meats in consumer packages until re- 


tailers have proper equipment for stor- ~ 


age and display. 

Retailers can’t stock this merchan- 
dise until packers’ produce it. 

This situation might be given as the 
reason why a greater quantity of quick- 
frozen meats has not yet appeared. 

Another reason might be that the 
packer hesitates to make an invest- 
ment, or to take a chance on a possible 
loss, when he has little information on 
production costs and the volume of 
business he can expect. 

And the retailer having little experi- 
ence to guide him, refuses to become 
interested in quick-frozen meats when 
if means a radical change in merchan- 
dising methods, and while he fears in- 
creased competition from stores not 
now handling meats. 

In both cases caution has been an ob- 
stacle to quick-frozen meat production 
on a larger scale. 


Packer Wants to Know. 


This doubt—it is suggested in the 
following letter from a packer reader 
of THE NATIONAL PROVISIONER—might 
be dispelled and action secured one way 
or the other were more information on 
the subject available. 

This packer says: 

Editor THE NATIONAL. PROVISIONER: 


No meat packer can afford to take 
a passive attitude in respect to quick- 
frozen meats. If the method of mer- 
chandising frozen meats in consumer 
packages is a step forward, the pro- 
gressive packer wants to know it. If 
there is nothing to it, having the facts 
and figures may prevent some packer 
from making a costly mistake. 

My idea in this letter is not to take 
one side or the other. But I do want 
to make a plea that the industry as a 
whole take a greater active interest in 
this new method of preserving and mer- 
chandising foodstuits. 

If the plan has merit, let’s get the 
facts and work out production and dis- 
tribution methods. If quick freezing 
cuts in consumer packages will affect 
the economies claimed, simplify retail 
merchandising methods and shorten the 
meat route between producer and the 
consumer, we are wasting time and 
money when we don’t adopt it. 


Talked About for Two Years. 


On the other hand, if there are no 

vantages in quick freezing; if con- 
sumers will not accept the product; if 
there are no economies to be expected; 
if frozen consumer cuts in packages are 
to be a specialty—then we should de- 
termine these facts definitely, forget 





the idea and get our minds on more 
constructive problems. 


Quick freezing meats in consumer 
packages has been a subject of inter- 
est in the meat industry for about two 
years. During this time what has been 
accomplished toward determining the 
feasibility of merchandising meats in 
this manner? Let’s see. 


One large packer has quick-frozen 
cuts on the market. Just how much of 
this product is being marketed and the 
extent of his distribution is not known. 
It is generally understood, however, 
that he has considerable faith in this 
method of merchandising meats, and 
that it is his intention to continue pro- 
duction and efforts to popularize them 
with the public. 

The experiments of the General 
Foods Corporation with Birdseye quick- 
frozen meats and the results secured 
are quite generally known. The In- 
dianapolis Abattoir Co., Indianapolis, 
Ind., has tried out quick-frozen cuts in 
a limited territory in Indiana. The re- 
ports are that its experiment is result- 
ing satisfactorily. The Cudahy Pack- 
ing was reported some time ago to be 
distributing frozen wrapped and pack- 
aged cuts in small cities and towns in 
the Central West. 


Packers Try It Out. 

This sums up the extent to which 
the meat industry has gone to try out 
this new merchandise. In all cases in- 
formation on costs of production and 
distribution are lacking, and except in 
the case of ‘General Foods no informa- 
tion has been given out to indicate how 
the product is being accepted by con- 
sumers and the reaction of retailers to 
the merchandising. 

In other words, after two years the 
meat industry as a whole is not well 
informed as to means and methods of 
producing and distributing this mer- 
chandise, and is all at sea regarding 
the possibilities. 

Now let us see what some other in- 
dustries have done. 

Fish producers’ results with quick 
freezing are well known. Reams have 
been published regarding production 
and distribution methods. Frozen fish 
is being sold in all sections of the coun- 
try. e fish industry is thoroughly 
informed of what has been ac- 
complished and the possibilities for the 
merchandise. 


Production in Other Industries. 


The fruit and vegetable industries 
are active. Experiences are being ex- 
changed. The cherry freezer of Michi- 
gan is telling the peach freezer of 
Georgia his troubles and results. State 
experimental stations are looking into 
freezing as a means of preserving 
fruits and vegetables, and the U. S 
Department of Agriculture has taken 
an interest in the oe 

This exchange of information is help- 
ful to all concerned, and incidentally, 
as was pointed out in THE NATIONAL 
PROVISIONER a few weeks ago, to the 
meat packer. 

‘Considerably greater quantities of 
fruits and vegetables than meats are 
being frozen at the present time. This 
naturally suggests these questions: 

If fresh fruits are available at all 


seasons of the year, what will be the 
effect on meat consumption? 

If the housewife can buy fresh vege- 
tables—peas, beans, asparagus, spin- 
ach, etc.—will she use more vegetables 
and less meat? 

If the fruit and- vegetable people 
maintain their interest in quick freez- 
ing and continue their efforts to solve 
production and distribution problems, 
they will. have fruits and vegetables on 
the market in large quantities before 
the meat industry gets started. 

The oyster trade, it is reported, are 
making plans to quick-freeze and mar- 
ket oysters at all seasons of the year. 
Several fruit-juice freezing plants are 
in operation and others are. contem- 
plated. In one instance a plan has been 
worked out whereby frozen orange 
juice will be distributed by the milk- 
man. Other instance of progress in 
utilizing quick freézing methods to 
simplify the merchandising of perish- 
able foods might be cited. 


Get Busy and Find Out. 

There may be no economic consid- 
erations that will compel the meat 
packer to put quick-frozen cuts in con- 
sumer goes on the market, but this 
is hardly the angle from which the in- 
dustry should view the proposition. 

The important point to decide is 
whether or not quick freezing is a mer- 
chandising step forward. it is we 
are wasting time and sage when we 
do not‘adopt it. If it isn’t, let’s forget 
it and talk about something else. 

° Yours truly, 
IMPATIENT PACKER. 
oe Xe 


JAMISON ST. LOUIS BRANCH. 


Jamison Cold Storage Door Co., 
Hagerstown, Md., recently announced 
the opening of a branch in St. Louis, 
Mo., .to serve Missouri and southern 
Illinois. 

The branch, located at 1945 Railway 
Exchange Building, will be headed by 
George M. Kleucker, who has been 
prominently identified with the ice, 
cold storage and refrigerating industry 
in the St. Louis territory for the past 
25 years. Mr. Kleucker is a mechan- 
ical and refrigerating engineer, and his 
appointment by Jamison is directly in 
line with the policy announced by that 
organization ever since it acquired the 
Stevenson Cold Storage Door Co. of 
Chester, Pa. 

Mr. Kleucker rounds out the group 
of engineers representing Jamison over 
the country in a sales capacity, who 
are justifying president J. V. Jamison’s 
belief that such a technically-trained 
organization can do far more construc- 
tive selling work because of practical 
knowledge of the problems involved 
than could less experienced men inter- 
ested only in sales volume. 

Se ee 
CO2 FREIGHT RATES CUT. 

New York State Public Service Com- 
mission has approved for the New York 
Central Lines (east) a reduced freight 
rate of 22%c per 100 lbs. on solid car- 
bon dioxide in car lots (minimum 
45,000 Ibs.) from Niagara Falls to New 
York City and Brooklyn. The new rate 
became effective March 23. 
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ALCO CONTROL VALVES 


Installed on Your Refrigerating System 
Will Save You Money 


Because they:— 


| REDUCE ELECTRIC POWER BILLS. By use 
of automatic control the machine only operates when <9 8 


you actually need refrigeration. 


2 REDUCE WATER BILLS. The Alco Magnet 
Valves provide an instantaneous shut-off of the cool- 
ing water. Even though your machine is equipped 
with an automatic water valve, the use of this mag- 
net valve is desirable in that it provides a positive 
shut-off at the instant the machine stops. 

3 MAINTAIN MORE CONSTANT TEMPERA- 


TURE. Feeding the amount of refrigerant for the 
load you have today—not the load you had yester- 


day! 


4 REQUIRE LESS ATTENTION. Instead of man- 
xpansion for every load 
change, let an Alco Valve do it automatically. 


Ask a competent es ~~ about automatic control, or write us 


ually regulating your e 


‘or descriptive literature 


ALCO VALVE COMPANY, INC. 


: Bend Blvd., Maplewood Branch P. 0. 
Factory: 2687 Big Begs ue A 


West Coast Representatives: 


Pacific Scientific Company 
Angeles—San 


Manufacturers 





433 East Montana Ave. 
Philadel; P 


control devices for Refriger- 
ation, Air Conditioning, Heat- 
ing Systems, Fuel Fired Fur- 
maces and Ovens, and Indus- 
trial Heating Processes 


fan on . 


sizes. 








The NEW Thermal Unit Coolers 


REATER efficiency .. . 

pletely automatic 
ated defrosting with suction off and 
. - moisture eliminator .. . 
coil of integrally cast aluminum alloy 
uses ammonia, sulphur dioxide, 
methyl chloride, brine or sweet water 

. sturdily built . 
cadmium plate finish . . 
Send for literature. 


THERMAL UNITS MFG. CO. 
Pershing Road and Loomis St. 


com- 
acceler- 


. rust-proof 
. made in 5 





Chicago 













SODA ASH 


Mathieson Ammonia 


Anbydrous and Aqua 


CAUSTIC SODA 
LIQUID CHLORINE 
BLEACHING POWDER PURITE (rusep sopa asn) 
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CHLORINE PRODUCTS 
BICARBONATE OF SODA 
H T H (uveocuvorite) 


we 


tandards of and the complete 










Eastern Office: 


phia, Pa. 


of automatic 





eee os claianeanteeamapeines to every Ammonia 
purchase’ 

Th MATHIESON ALKALI WORKS fin.) 

250 PARK AVENUE, NEW YORK CITY 

PHILADELPHIA 


CHARLOTTE 
Works: NIAGARA FALLS, N. ¥. 







+ utmost value and satisfaction. 


CHICAGO PROVIDENCE 
ATI 


SALTVILLE, VA, 





REFRIGERATION NOTES. 

Harlan Ice & Refrigerating Co., Har- 
lan, Ky., has increased its capital stock 
from $150,000 to $200,000. 

Bentonville Ice & Cold Storage Co., 
Fort Smith, Ark., has been incor- 

rated. Among those interested is 

ude Ward. 

Motor Vehicle Refrigerating Co., 
Oakland, Calif., has been incorporated 
with a capital stock of $300,000. Louis 
A., Joseph and Henry M. Pierotti are 
the incorporators. 

Plant of the Athens Ice & Storage 
Co., Athens, O., recently destroyed by 
fire, has been rebuilt. 

C. H. Wilson has purchased the 
building formerly occupied by the Wil- 
liamstown Cold Storage Co., Mounds- 
ville, W. Va., and plans to convert it 


“ * b) : e ” 
United's Service 
provides 
economical and efficient 
COLD STORAGE 
ROOMS 


Specificatic cnjournet fob 
ORK COMPANIES 


Prii 


Get our, 
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into an ice manufacturing and cold 
storage plant. 

Additional refrigerating machinery 
recently was installed in the plant of 
the Leland Ice & Cold Storage Co., 
Leland, Miss. 

Sitka Cold Storage Co., Sitka, Alas- 
ka, has purchased the cold storage 
plant of Booth Fisheries. 


Consumers Ice & Cold Storage Co., 
Fresno, Calif., is ge ey plans for 
an addition, to cost about $150,000, to 
its refrigerator car icing plant. 

Western Illinois Ice Co., Kewanee, 
Ill., will build an addition 50 by 150 
ft., to cost about $60,000. 

Huron Ice Co., Huron, S. D., is plan- 
ning to build a new ice plant with a 
daily capacity of 20 tons. 

Mississippi State Penitentiary re- 









Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimore, Md. 
902 Woodward Bidg., Washington, D. C. 


cently purchased a 19-ton refrigerating 
machine and a 10-ton ice freezing sys- 
tem for use in the ice and cold storage 
plant of the institution. 

Quix-Kold Corporation, C. C. Beas- 
ley, president, Oklahoma City, Okla, 
is reported making plans for the con- 
struction in Fort Smith, Ark., of a 
plant to manufacture solid carbon di- 
oxide. It will have a capacity of 2% 
tons daily and will cost $50,000. 

Calavo Growers, Los Angeles, Calif. 
recently: purchased a 19-ton refrigerat- 
ing machine for use in fruit storage. 

Oliver Cooperative Growers Associa- 
tion,’ Oliver, B. C., has had plans pre 
pared for a cold storage plant to cost 
about $40,000. 


Watch the Wanted page for bargains 
in equipment. 
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1801 Prairie Ave. 








ROBERT J. McLAREN, A'I’A 


DESIGNING AND SUPERVISING..CONSTRUCTION 
PACKING PLANTS—COLD STORAGE WAREHOUSES 


ARCHITECT 


Chicago, I. 











































































































































































“ Ylarch 28, 1931. 











§ COOLER REFRIGERATION. 
(Continued from page 16.) 


conditions to the owner, who informed 
me that he was perfectly satisfied with 
the results.” 

“Say, Dick, what about shrink? Did 
you ask about that?” 

“Yes, Tom, I did. They informed me 
that it was normal, judging from the 
monthly results. They had no specific 
data or results of tests, but after all 
the hanging time or age is by far the 
greatest determining factor in this 
shrinkage problem, rather than any 
difference in type of refrigeration em- 
ployed at given room temperatures. 

“The dryness of the walls and ceiling 
in a cooler of this type is not so much 
due to the dryness of the air circu- 
lated—because, as a matter of fact, 
it is not dry—but rather to the near- 
ness of the refrigerating medium and 
a more equal distribution of air. The 
air travel is shorter and there is a 
more positive circulation channel, hence 
the removal of vapors and excessive 
moisture from the room is prompt. 

“Humidity of 85 degs. has been 
found to be very satisfactory for a beef 
sales cooler, and this degree of humid- 
ity can be maintained with inside 
sprays.” 

Building Costs Reduced. 

“Dick, we know full well that we can 
effect substantial saving in building 
costs by using the inside sprays rather 
than the overhead loft, and with such 
a satisfactory report on the experience 
of others, I think we can safely use 
this system in our new beef sales cool- 
er, don’t you?” 

“Yes, Tom, I do. Now I want to 
tell you of the other cooler I saw. In 
fact, I think we will have to use the 
individual spray duct because of the 
size of our cooler. 

“I told you the first cooler was a 
long, narrow one. Well, when a room 
has more than two bays, in order to 
get proper air distribution it is neces- 
sary to have sprays in the center of 
the room, or between each row of col- 
umns, the same as in our hog and beef 
chill room. But that would cut off the 
view. And in a beef sales cooler that 
would not be so good. 

“In this other cooler I’m going to 
tell about they obtained an unobstructed 
view by using vertical spray pipes lo- 
cated at each post and in ek corner. 
These are of ordinary 6 in. iron pipe 
with 6 in. nipples welded to them on 
an angle of 45 deg. at a point 6 in. 
above the floor. These provide the air 
discharge openings. The bottom of the 


br pipe is closed by welding in a 
Plate, and a 2-in. pipe coupling is 
Welded in the center of this plate to 
Provide the return brine line. 


A Neat Installation. 
‘ One ordinary spray nozzle is fed 
y 4 %-in. pipe. The spray nozzle is 
set down 10 to 12 in. from the top into 
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the spray pipe. You would be surprised 
at the velocity of the air current picked 
up by one spray nozzle, also how little 
brine carry-over there is at the dis- 
charge opening. 

“If this spray pipe was installed 
without being insulated it would soon 
be coated with ice. Then, should the 
spray be shut off for any reason, it 
would defrost and cause a messy con- 
dition on the floor. Therefore, to avoid 
this, the sprays I speak of were boxed 
in by octagon —— boxes about 14 
in. in diameter. he space between 
spray pipe and box is filled in with 
granulated cork so that no frost accu- 
mulates. 

“It is a very neat and efficient in- 
stallation. In this cooler, a room 64 
7 112 ft., forty-two spray pipes sup- 
ply more than sufficient refrigeration 
and give wonderful air distribution.” 

“Sounds O. K., Dick, but isn’t there 
danger of freezing the shanks and 
necks of the carcasses with the sprays 
so close to them?” 


Cost of this Method. 

“Well, yes, Tom, there would be if 
the discharge was directed straight at 
them. But I noticed each spray pipe 
orifice was directed away from the rails 
instead of toward them. I was told 
there is no trouble of that kind what- 
ever.” 

“What about cost, Dick?” 

“I have been checking up on that 
and I believe it is the cheapest pos- 
sible form of refrigeration we could 
use. The spray pipes and boxes can be 
built for less than $20 each, so you see 
it won’t cost much. 

“The design makes a beautiful sales 
cooler with a good view in any direc- 
tion. And with a nice paint job, plenty 
of light properly distributed, and a 
cooler full of good beef, well dressed, 
a beautiful display is possible.” 

“All right, Dick, I’m sold on the new 
type of beef sales cooler with the in- 
dividual vertical pipe eo at the post 
and corners. Now how about the offal 
cooler?” 

System for Offal Cooler. 


“Oh, yes, I almost forgot the offal 
cooler. I think we can ~— the same 
vertical iron pipe spray ducts that we 
plan to use in the beef cooler. In this 
case, however, the pipes will not need 
to be boxed in and ‘insulated, because 
the floor in this cooler will be con- 
structed with good drainage. What 
little drip comes from the frosted 
sprays won’t make any trouble.” 

“Has any one tried out such a system 
for an offal cooler, Dick?” 











Better Beef 
Sales Coolers 


These are desirable in 
beef sales coolers: 

Plenty of light; 

An unobstructed view; 

Proper degree of humidity; 

Clean, neat, attractive appearance 
to set off to advantage t. meats 
on display; 

Proper temperatures; 

Good air circulation; 

An absence of mold and moldy 
odors. 

These conditions are not difficult 
to obtain with the proper method 
of refrigeration. 
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“Yes, Tom. I have seen such a cooler 
in operation, and it worked nicely. 
There was a vertical spray pipe in each 
corner, one on each side of the wall 
columns and two at each inside column. 

“Of course you understand it will be 
necessary to supply a larger Ly sage 
of refrigeration in this cooler t in 
the beef sales cooler, because hot meats 
are to be chilled. But the cost of the 
spray pipes is just about one-half, or 
$10.00 apiece. 

“I was very much impressed with the 
layout of this cooler. The offal pan 
racks were arranged exactly in the cen- 
ter of the room. This gave plenty of 
passage space all around. The tongues 
were hung on galvanized iron racks 
which were placed against the walls. 
The bottom of the racks were set flush 
against the wall at the floor and set 
out about 14 in. at the top. This ar- 
rangement allows plenty of space at 
the back for circulation. 

“The hooks used were the neatest I 
have ever seen. They were fashioned 
after the offal hook which took a prize 
in the Institute Prize Contest a few 
years ago. 

New Offal Rack Saves Space. 

“These books are made of rod iron 
of proper size bent so as to form two 
hooks from one piece. They snap onto 
the cross bar of the rack. They were 
tinned after bending. There were mow 4 
small hooks spaced 3 in. apart for por 
tongues, and larger ones for 
er pork livers, beef livers, hearts, 
etc. 


“What I liked particularly about 
these hooks was that they insure per- 
fect spacing, which sliding ring hooks 
and the like do not. Not a piece of 
anything was touching, and still every 
available inch of space was used. The 
arrangement certainly looked neat. 


“The liver racks in this cooler are 
suspended from trolleys which run on 
two tracks extending the full length 
of the room. When not in use these 
racks hang perpendicularly, and the 
entire equipment can be stored in a 
few feet of space at one end. 

“As the racks are filled they are set 
at the opposite end. Just before filling 
the bottom end of the racks is lifted 
and suspended by two chains provided 
for this purpose. The top end is car- 
ried by shorter chains, which causes 
the rack to hang at an angle of about 
20 degs. to insure that the meat hung 
on top cross bars will not drip on that 
below. 

Best Equipment Pays. 

“All classes of livers and plucks, as 
well as beef hearts and leaf lard, are 
hung on these movable racks, and with 
the hooks I told you about giving per- 
fect spacing, it made a pretty sight 
when the cooler was filled with the 
day’s production of offal. 

‘You know, Tom, I am _ surprised 
that we haven’t given more attention 
to such details in the past. It really 
won’t cost any more to have a cooler 
equipped like this one than the make- 
shift stuff in our old cooler cost us.” 

“No, Dick, the best will be the cheap- 
est in the long run. Besides there will 
be the satisfaction of knowing that our 
offal will be so much better chilled and 
handled for all time.” 

Later articles will deal with other prob- 
lems which confront the meat plant ex- 
ecutive who is planning to a new 
plant, or enlarge or remodel an old one. 
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BRITISH IMPORTS DOWN. 


There was an 11 per cent decrease 
in pork and bacon receipts at London 
Central Markets during 1930, says a 
U. S. Department of Agriculture re- 
port. -Supplies from domestic sources 
in 1930 decreased 8 per cent compared 
with 1929 and 24 per cent’ compared 
with 1928. 

The United States supplied 2,701,000 
pounds, or 23 per cent more than in 
1929. Supplies of bacon from the 
Netherlands amounted to less than half 
the quantity furnished in 1929. Den- 
mark, on the other hand, supplied 17 
per cent more than in 1929 to the Lon- 
don market. 

Total imports of pork and bacon into 
the United Kingdom for 1930 showed 
an increase of 10 per cent over 1929, 
amounting to 1,223,215,000 pounds. 

Bacon imports from the United 
States fell off 25 per cent for the year, 
amounting to only 54,000,000 pounds. 
Imports of frozen pork from this coun- 
try, on the other hand, were over twice 
as heavy as the preceding year, reach- 
ing 12,147,000 pounds. 

Imports of frozen pork from New 
Zealand, however, fell 19 per cent to 
15,338,000 pounds. These two coun- 
tries furnished the bulk of the frozen 

rk imports. Imports of bacon from 

enmark during the year reached 685,- 
000,000 pounds, an increase of 23 per 
cent over 1929. 


ey 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Mar. 26, 1931, 
show exports from that country were 
as follows: To England, 126,088 quar- 
ters; to the Continent, 24,095 quarters. 

Exports of the previous week were 
as follows: To England, 105,031 quar- 
ters; to the Continent, 17,617 quarters. 


pcre Case 
DANISH BACON EXPORTS. 


Exports of Danish bacon for the 
week ended March 21, 1931, amounted 
to 6,880 metric tons, compared with 
7,195 metric tons last week, and 5,015 
metric tons for the same week of last 


year. 
te aa 


PORK AND LAMB PLENTIFUL. 
(Continued from page 18.) 


with productions of 9,279,000,000 and 
9,595,000,000 Ibs. respectively. In each 
of these years of record production the 
export materially reduced the quantity 
available for domestic consumption, the 
1923 export amounting to 960,000,000 
Ibs. and the 1924 to 735,000,000 Ibs. 
Pork and Lard Production. 

Lard production follows much the 
same trend as pork production, al- 
though in six years of the past thirty 
more lard was produced than in 1930. 
However, the export reduced this 
amount so that the total lard available 
for domestic consumption amounting 
to 1,701,000,000 Ibs. in 19380 was the 
fifth largest amount of any year in the 
present century. 

Lard exports in 1930 at 674,000,000 
Ibs. dropped to the lowest point in 
eleven years and resembled more near- 
ly the exports of. the pre-war years. 

The total production of pork and 
lard available for domestic consumption 
in 1930 and in each of the nine pre- 
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ceding years and the per capita con- 
a of each are reported as fol- 
ows: 








Total pork Per capita 

consum: consumption. 
Ss. * Lbs. 
RD cause banees 6,437,000,000 60.5 
RES Te , 886,000,000 63.5 
hte As pamk res iee 7,260,000,000 66.1 
BM Mkd ecb veh estes 8,338,000,000 74.7 
BD, caw bash's ota 8,492,000,000 74.7 
ORES EIS Gra 7,794,000, 000 67.6 
Mw bcoaen keto’ 7, 690,000,000 65.7 
SEs uhe-wele cas ng dae 8,122,000,000 68.5 
EL Siw brah esi aah 8,863,000,000 73.9 
nn ccavssssccede'® 8,836,000,000 712.8 
ME bwatiechceatas 8,397,000,000 68.2 

Total lard Per capita 

consumed. consumption. 
Lbs. Lbs. 
ERE Rye te rs 1,416,000,000 13.3 
ME” bea wdis'oah'n his 1,223,000,000 11.3 
era eer 1,558, 000,000 14:2 
SE  thiaeeenas ese 1,707,000,000 15.3 
Cs ccs Sbs seced 1,749,000,000 15.4 
EI ae 1,522,000,000 13.2 
35 birt wap alee ed 1,584,000,000 13.5 
iano gc phn base 1,634,000, 13.8 
SNA See 1,763,000, 14.7 
ED cs colieasssehins 1,735,000,000 14.3 
eR Pyar peut 1,701,000,000 13.8 


Comparative figures of the per cap- 
ita consumption of each class of meat 
and of lard during each of the past 10 
years are reported as follows: 


Lamb 
and mut- 

Beef. Veal. ton. Pork. Lard. 

Lbs. Lbs. Lbs. Lbs. Lbs. 
NS Seek in vase cede 63.1 7.6 55 60.5 13.3 
BEATS Webeu Xho 9 56.9 7.0 5.9 63.5 113 
SE cic kas s'cmbha amatk 60.4 73 50 661 14.2 
SN 5406 0S Saban 61.4 7.7 6:2 74.7 15.3 
MED. Gipnad<bsosseve 61.6 8.2 5.2 74.7 15.4 
> ae 62.2 8.7 5.2 . 67.6 13.2 
. errr 63.6 8.2 5.5 ‘65.7. 13.5 
BEE ec chedsanbcvcus 58.4 7.4 5.4 68.5 13.8 
MEDD) 66 Cuarcm doe toate 51.7 68 5.6 3.9 14.7 
DER: (cl nadekus esas 514 68 5.8 728 143 
BED. Sb wccamsecatied 50.1 68 66 68.2 


March 28, 


PROMOTE VOLUNTARY CHAINS 


Announcement has been made of 
organization of the Continental 





keting Corporation, with offices in the 


Merchandise Mart, Chicago. 
company will serve voluntary chains of 
wholesale and retail grocers, 

have been made for advertising, gales 


promotion, merchandising, store im. 


provement, as well as'for the p 
ing of groceries and sundries. John J 
Miller is president. 


3 e 
CHAIN SALES COMPARED, 


Sales of seven leading food chain op. 
ganizations for 1930 and 1929, togethe 
with the number of stores operated jn 
each of these years, are reported ag 
follows: 


——No. Stores, 

1930. 1929, 
AMBOTIORD  BROPED. o.o's cn cccsvcceens 2,725 2,644 
First National ....:.cccecccccese 550 2.521 
Great Atlantic & Pacific......... 15,500 PRES: 
peeaet Grocery & Baking........ 5,165 ° 5,588 
MaeMarr Stores ..........esee0s 385 1,389 
National Tea ........ssseseeeees 1,635 aes, 
Safeway Stores .........sseeeee. 2,695 2,60) 























. 1929, 

American Stores...$ 142,770,476 l 

First National..... *64,599,000 “lor of 
GE A. & Poo... cee d 1,027,914,479 
Kroger G. & B..... 267,086, 286,611,214 
MacMarr Stores ... 86,1 38 86,944,047 
National Tea...... 85,236,535 90,198,154 
Safeway Stores.... 219,733,466 218,283, 889- 


*Approximate sales; fiscal year ends March $1, 


Se ee 
PACKERS’ MARKET PLACE. 
Watch.the “Wanted” and “For Sale” 
page for business opportunities and 

argains in equipment. 








Hogs Plentiful but Packers Cut at a Loss 


The general hog market was slightly 
lower this week than last, with supplies 
plentiful for consumptive needs, in 
spite of the fact that some 29,000 fewer 
hogs were received at the 11 principal 
markets during the first four days of 
the week. 

While there are some unfinished hogs 
among the lighter weights, there is a 
good deal of indication that hogs are 
being held to be fed out on the plentiful 
supplies of cheap feed available. How- 
ever, with the approach of tax dates in 
a number of sections, there is the pos- 
sibility. of fairly heavy marketings be- 
tween now and April 1. The live mar- 
ket generally appears to have moved 
out of a strictly winter market and to 
be more on a spring market basis. 

The demand for product has been 
slow and while hogs have shown cut- 
ting losses somewhat smaller than in 
some other periods, product is not mov- 
ing into consumptive channels at pres- 
ent price levels in keeping with the 


TERE UPS ECCS SOE C eee eee eee eee ee eee ee eee) 
Terre e etree eee ee eee eee eee eee ee eee) 


RN A nhuiae 60s ccnene sens scecedees Oegu 
PN nickaGGbbhenesséccctocdareucesetersoncd 
eee oils 0 ics sup ycas's pnd panies ox 


SOR me eee ee eee ew eee esses eeeeeeseees 


Total cutting value 
Total cutting yield 


Crediting edible and inedible offal to the 


rate at which it is being fed into stor. 


age facilities. The packer’s 
charges continue to ‘mount which . 


home more and more the realization 
that the general storage situation 
would be better if hogs were cut ata 
profit rather than at a loss ranging 
from $1 to $2 per head. 


In the following test, worked out on 


the basis of live hog costs and prices 
of fresh product at Chicago during the 
first four days of the current week, as 
shown in THE NATIONAL PROVISIONER 
DaILy MARKET SERVICE, cutting losses 
range from a low of 90c per head on 
the lightest average to over $2 per 
head on the 225 to 250 lb. average. 

Each packer can well study his own 
cut-out values, based on costs 
credits applying at his plant, and se 
what steps can be taken to eliminate 
cutting losses entirely and do away 
with the practice of putting product 
into the freezer and into cure with a 
price handicap. 


160 to 180 180 to 220 © 225 to 250 «= - 275 to 300 

Ibs. Ibs. Ibs. ~~ 
$2.04 $1.79 $1.74 $1, 

53 AT 46 est 
49 49 .49 49 
1.42 1.28 1.08 9% 
1.76 1.64 82 80 
bes Sea 51 1.00 
i .09 .31 - Al 
ll -13 .16 19 
15 17 17 BY 
1.10 1.20 1.10 101 
-10 .09 .09 09 
14 14 .14 4 
03 .08 .03 08 
.02 .O1 OL aug 
.04 .03 .08 _# 
$7.93 $7.56 $7.14 $6.89 

66.00% 68.00% 70.00% 71.00% 


above total cutting values and deducting from 


these sums the live cost of hogs plus all expenses, the following results are shown: 
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Provision and Lard Markets 


Market Fairly Active—Prices Easier— 
Hog Run Larger—Support Moderate 
_Sentiment Mixed—Outward Clear- 
ances Fair. 

A rather steady decline from day to 
day featured the lard market the past 
week and prices showed a drop of about 
%c lb. from the recent high point. 
Scattered liquidation was in evidence, 
inspired by some increase in the hog 
run, a barely steady hog market, low- 
er prices for meats and, at times, by 
weakness in grains. However, cash in- 
terests appeared to be on top of the 
market most of the time, and with sup- 
port moderate and buying of a scale- 
down character, there was little or no 
rallying power in evidence. The set- 
back, however, created a more mixed 
sentiment, and considerable speculative 
realizing was in evidence on the slump. 

The fact that corn sold into new sea- 
son’s lows probably had some effect 
on the market, although it was apparent 
that some increase in the hog run over 
that prevailing of late had considerable 
influence. Cash lard trade was on a 
fairly good scale, but this, nor the fact 
that there are no burdensome stocks 
of lard or edible oils, brought about 
sufficient buying power to stay the de- 
clines. The average weight of hogs at 
Chicago last week was 243 lbs., against 
239 lbs. the previous week and 236 lbs. 
a year ago. d 

The average price of hogs at Chi- 
cago at the end of last week was 7.45c, 
against 7.55c the previous week and 
9.85c a year ago. The first of this 
week the top on hogs was $8.10, with 
the average holding around 7%4c. A 
slight break in cured products in the 
wholesale market, with buyers refusin 
to follow upturns, and a drop in por 
loins of 4c on the top grades, with a 
range on the latter of 12 to 16%c com- 
pared with 10 to 17%c a month ago, 
attracted quite a little attention, as it 
was apparent that the situation in 
meats was having influence on the lard 
price. 

Per Capita Consumption Less. 

Reports of considerable eastern spec- 
ulative buying of lard were again cir- 
culated during the week, but little or 
nothing was heard of fresh export 
trade. The official lard exports for the 
week ended March 14 were 13,830,000 
lbs., compared with 12,508,000 Ibs. last 
year. From January to March 14, ex- 
ports totaled 157,089,000 Ibs., against 
164,834,000 Ibs. the same time last year. 

The per capita consumption of lard 

t year, according to the U. S. De- 
partment of Agriculture, was 13.8 lbs., 
against 14.3 lbs. in 1929. The per 
capita consumption of meats excluding 

d, was placed at 131.7 lbs., the small- 
est since 1919 when consumption was 

130 Ibs. Consumption was 136.8 lbs. in 
1929, The total production of dressed 
Meats in 1930, not including lard, was 
16,394,000,000 Ibs., compared with 16,- 
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803,000,000 Ibs. in 1929, all of the de- 
crease during last year being in pork. 

The 19380 production of beef was 
6,076,000,000 lbs., against 6,065,000,000 
Ibs. in 1929; veal, 833,000,000 lbs., 
against 816,000,000 Ibs. in 1929; lamb 
and mutton, 820,000,000 lbs., against 
699,000,000 Ibs.; pork, 8,665,000,000 lbs., 
against 9,223,000,000 Ibs. in 1929. The 
total exports of last year of all meats, 
excluding lard, were the smallest in 
31 years. The per capita consumption 
of lamb and mutton was 6.6 lbs. in 


1930, against 5.8 lbs. in 1929. 


While the business situation in gen- 
eral has shown some improvement, 
there is a feeling in provision circles 
that consumption of meats may con- 
tinue relatively smaller than during the 
past several years, owing to the eco- 
nomic situation, but this feeling does 
not exist as far as lard and other edi- 
ble fats are concerned. 

While a mixed sentiment prevails in 
lard, there is a tendency to go slow 
at the current levels. A more or less 
general attitude exists that, as far as 
lard is concerned, a great deal depends 
on the policy of the hog raiser in mar- 
keting hogs the next few months. 

PORK—Demand was moderately ac- 
tive in the East, and the market was 
steady. Mess at New York was quoted 
at $26.50; family, $27.50; fat backs, 
$19.50@22.50. 

LARD — The market was about 
steady with demand fair on the whole. 
At New York, prime western was 
quoted at $9.85@9.45; middle western, 
$9.20@9.30; city, 8%@9c; refined con- 
tinent, 9%c; South America, 10%c; 
Brazil kegs, 114%c; compound, car lots, 
10%¢; smaller lots, 10%c. At Chicago, 
regular lard in round lots, was quoted 
at 5c under May; loose lard, 50c under 
May; leaf lard, 80c under May. 








See page 37 for later markets. 








BEEF—Demand was moderate at 
New York, and the market was easier. 
Mess was quoted nominaly; packet, 
$14.00@15.00; family, $17.00@18.50; 
extra India mess, $32.00@384.00; No. 1 
canned corned beef, $3.25; No. 2, $5.50; 
6 Ibs. South America, $16.75; pickled 
tongues, $70.00@75.00 per barrel. 

oe 


FRANCE INCREASES LARD DUTY. 

A proposed increase in the duty on 
lard imported into France will add 100 
francs (about $3.92) per 100 kilos of 
net weight to the present duty. The 
duty now is: raw lard, 175 francs 
(about $6.85); refined lard, 250 francs 
(about $9.80); plus miscellaneous taxes 
totaling 55 francs (about $2.16). These 
rates are per 100 kilos net weight. The 
increase, although made law March 6, 
has not yet been promulgated, accord- 
ing to reports to the U. S. Department 
of Commerce. 


* LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Mar. 1 to Mar. 25, 1931, totaled 25,336,- 
046 lbs.; tallow, 63,200 Ibs.; greases, 
1,138,800 lbs.; stearine, 198,400 lbs. 


PORK PRODUCTS EXPORTS. 


_ Exports of pork products from prin- 
cipal ports of the United States during 
the week ended Mar. 21, 1931: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


Jan. 1, 

—Week ended— *31 to 
Mar. Mar. r. Mar. 
21, 22, 14, * 

1931, 1930. 1 1. 

M lbs. Mibs. MlIbs. M lbs. 

i os ok weed 540 861,233 423 14,160 
To Belgium ........ 13 PRAY 126 
United Kingdom ... 514 1,021 391 10,813 
Other Burope ...... .... wrne ‘an 23 

Me bakeeen aba vedn anaes 24 9 517 
Other countries 13 188 23 «2,681 
BAOON, INCLUDING CUMBERLANDS. 

DOE ai kc is ees 786 2,882 1,761 13,863 
To SRO 46 420 15 519 
United Kingdom 580 2,093 1,665 8,396 
Other Europe ...... 110 303 5 1,749 

Wi vesedeUececcede. abies 15 ll 2,385 
Other countries 50 51 65 814 
LARD, 

TE cei Ci ecu 8,383 14,321 14,047 170,747 
To Germany ....... 2,383 4,348 2,487 39,359 
Netherlands ....... ,075 447 538 8,788 
United Kingdom ... 3,229 3,966 9,293 70,051 
Other Europe ...... 399 576 411 9,780 
CR nS Coase es. cacy 1,837 446 13,052 
Other countries .... 643 3,147 872 29,717 

PICKLED PORK. 

EE EGRET a 95 333 214 3,623 
To United Kingdom. .... 42 19 430 
Other Europe ...... .... ree ck 85 

EE Ras 15 291 158 884 
Other countries .... 20 aves 37 2,224 

TOTAL EXPORTS BY PORTS. 
Week ended March 20, 1931. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M ibs. Mibs. MlIbs. M lbs. 

MEE wane svc cake 540 786 8,383 95 
SN as wenes eras 6 7 271 18 
SNE ns 50 6.6 beene 257 318 467 42 
Port Huron ........ 80 215 268 20 
WE WE Sc sk bebe ches seas 474 9 
New Orleans ....... 7 aa 823 6 
WOW SORE iscecnes 190 246 «866,040 
Philadelphia ....... .... ives 40 

DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 

Exported to: M lbs. M lbs. 
United Kingdom (total)............ 514 580 

WUMIOOR Aas k0 cuba cde besicaoece 
MAE vie is! Oa boi humniioncibcaik oat es 81 26 
b cenite. on hig GEE POEL EE PER PLE OS pe 
GE BN Soinedincaac ese tadess sana 183 
Other United Kingdom ............ 1 112 

Lard, 

Exported to: M Ibs. 
Gormany - (total) | 6i.o i deca tddceccubee 2,383 
ecg: EE RE A ee al ODS Pena Ts) 2,162 
CSRS ANS ok 5S ek vcn wan Kho ascanweson 221 

—_@—— 


BRITISH BACON IMPORTS. 

Imports of bacon into the United 
Kingdom —_ durin January, 1931, 
amounted to 16,800,000 lbs., an increase 
of 27 per cent over the total for Janu- 
ary, 1930, according to reports received 
by the U. S. Department of Commerce. 
Of this total, imports from the U. S. 
during January, 1931, amounted to 
2,832,144 Ibs., compared with 7,123,872 
lbs. in January, 1930. Imports from 
Denmark in January, 1931, were 66,- 
819,312 lbs., compared with 48,406,400 
in January, 1929. 


CZECH MEAT IMPORTS. 
Imports of meats and meat. products 
into Czechoslovakia during January, 
1931, showed an increase over January, 
1930, reports the U. S, Department of 
Commerce. The figures are in metric 
tons. Meat, 851 tons, compared with 


425 last year; lard, 1,009, compared 
with 380; casings, 13, compared with 
none in the earlier period. 
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Sausage Cooking, Smoke 
etc. 






ucts and waste of 


CASINGS IMPORTS AND EXPORTS. 
Imports and exports of casings, Jan- 
uary, 1931, are given by the U. S. De- 
partment of Commerce as follows: 
IMPORTS. 





Sheep, lamb & goat. Other.* 
Lbs. Value. > Value. 
France ......+++- aaa ones 8,918 $1,168 
PF sncaves 2,057 $3,988 35,715 7,604 
Netherlands .... ..-- oséa ee 3,980 
Sov. Rus. in Eur. 19,912 57,056 cnet res 
U. Kingdom... .. 6,884 7,025 1,218 1,152 
Canada ......-- 9,575 10,196 95,391 9,695 
p> abet Bess SoSTL 156,507 43,307 
gee Sapa ep GB 4,309 352 
DeSiniebs 6,543 6,956 3,91 
von BF cocecce cae oie 31,548 5,328 
. dia ...cc0- 4,238 y nah ona 
China ws psnennas 69,961 98,081 32,085 17,458 
Traq .-..eceeees 3,296 5,954 oses sess 
Persia .......0- 8,677 13,445 
Syria .......-+- 6,343 14,547 ~ — 
Turkey .....--- 36,294 67,322 onbe ane 
Australia .....- 95,411 121,325 101,561 72,531 
New Zealand 31,138 37,000 4, 1,658 
Union of So. Afr. 1,340 2,667 a 
g. & Tunisia 20 38 
sneepace 400 691 
Total ......0+ 317,827 $490,213 489,676 $164,917 


*Includes hog casings from China, Russia, etc. 





EXPORTS. 
Hog casings. Beef casings. 
Lbs. Value. a. so3ot 
Belgium ....... 25, 007 . , 
el hanane 12,273 1,008 56,045 6,062 
BB wcccecece és osen 6,100 504 
YY ccccece 381,928 41,722 .432 53,248 
Ttaly cccccccces 1,500 400 11,375 1,073 
Netherlands 29,448 5,157 2,651 3,735 
Norway .......- zo8 “ ace <<. — 
Poland & Danzig 11, 5 ’ 
Spain .......++. 27,245 3,069 66,985 4,244 
Sweden ......-.. 1,100 275 17,395 2,198 
o” kingdor 476, o76 119 593 $408 508 
Oa se, 7,585 «2,028 «2,208 276 
Honduras ...... 80 45 bees indice 
Mexico ......++- 452 523 724 42 
waives 968 770 chav saab 
Cuba .......06-. 1,064 1,005 3,852 1,330 
Phili: anh ose 100 52 
Australia ...... 1,335 20,281 ashe 
New Zealand .. 3,079 2,420 es 
Total ...... 1,011,708 $206,185 933,464 $83,044 


Shipments from the United States 
to Hawaii: Hog casings, 200 lbs., 
valued at $52; beef casings, 30 lbs., 


errors of hand control. 
Years of Specialization in Temperature Control 


2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


ca POWERS REGULATOR CO. 
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Lomali2 TEMPERATURE CONTROL 


OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. 


Stop spoiled prod- 
steam due to overheating caused by 


Write for bulletins. 






valued at $15; other casings, 20 lbs., 
valued at $23. 

Exports of other casings: Finland, 
14,643 ‘Ibs., valued at $625; Germany, 
116,378 lbs., valued at $11,825; Nether- 
lands, 25,000 Ibs., valued at $1,500; 
United Kingdom, 14,102 Ibs., valued at 
$5,780; Canada, 21,760 lIbs., valued at 
$4,881; Mexico, 250 lIbs., valued at $64; 
Cuba, 784 lbs., valued at $1,310. Total, 
192,927 Ibs., valued at $25,985. 

fo 


EASTERN FERTILIZER MARKETS. 
(Special Letter to The National Provisioner.) 
New York, Mar. 25, 1931.—There is 

about only one car of spot ground dried 

blood for sale around New York. This 

is being offered at $2.85 per unit f. o. b., 

at which price several cars were sold 

within the past few days. 

South American ground dried blood 
is offered for March, April shipment 
at $2.80 per unit c. i. f. U. S. ports, 
with the possibility that bids below this 
figure would be considered. 

Ground tankage has been selling at 

rices ranging from $2.25 and 10c to 

B60 and 10c f. o. b. New York, de- 

pending upon the quality, and unground 

tankage has been selling around $2.10 
to $2.30 f. o. b. Eastern shipping points. 

Stocks of both ground and unground 

tankage are very small and much below 

normal for this time of the year. 

Nitrogenous material is weak, sales 
having been made at $2.10 per unit 
c.i.f. for nearby arrival and bids are 
now solicited at $2.00. Nitrogenous for 
summer shipment from Europe is 
offered at $2.25, and no doubt could be 
bought for quite a little under this price 
on firm bids. 


——o—— 
Watch the Wanted page for bar- 
gains. 








PACKINGHOUSE BY-PRODUCT YIELDS. 


The estimated yield and production 


federal inspection in December, 1930, are reported, with comparisons, by the 


Department of Agriculture as follows: 
Average wt. Per cent of 


per animal. live weight. 

a. a, of ; 

Ss ¢ S ¢ 

ey Fe Sa 

SAS rs) SAS ; 

ge 2 Sse § 
Ibs. Lbs. Pct. Pet. 

Bdible beef fat...... 38.80 36.00 4.06 3.71 
Edible beef offal...... 31.44 29.52 3.29 3.04 
Cattle hides .......... 63.02 64.96 6.60 6.68 
Edible calf fat!....... 1.23 1.23 0.70 0.71 
Edible calf | ere 7.16 6.95 4.06 4.01 
BbhSashee ss cbvns 34.71 82.47 15.08 14.34 
Bdible hog offal....... 7.27 6.85 3.15 3.02 
trimmings ...... 14.68 14.96 6.35 6.61 
hog po. 2.71 2.50 1.18 1.10 
Sheep edible fat? .... 1.81 1.96 2.20 2.32 
edible offal .... 2.15 2.17 2.61 2.57 
1Unrendered. ?Rendered. 


of by-products from slaughters ar 





Producti 
a boo 
& bo 
Bo F s Age 
ae é & S gnB 
. ie Bae 
ae 2 & val n Be 
5. = ° : ss 

28 35 g g BES 
ea | eee Gee 

M Ibs. M Ibs. M Ibs. M Ibs. Pet. 
313,772 26,392 23,590 24,760 93.82 
254,186 22,907 20,934 20,252 88.41 
512,636 50,975 42,616 44,923 88.13 
5,560 505 442 488 96.63 
32,407 2,568 2,570 2,756 107.32 
1,547,220 164,525 176,607 150,538 91.50 
323,959 31,958 35,838 31,758 99.37 
651,771 60,068 66,253 69,358 116.47 
121,413 12,930 13,216 11,617 89.85 
29,512 2,354 2,080 2,792 118.61 
35,066 2,268 2,353 3,001 136.29 
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GELATINE DUTY CUT, 


A substantial reduction in the tariff 


rate on edible gelatin was roclaimed 
by President Hoover March 16 aS Tee. 
ommended by the United States 
Commission under the flexible provi. 
sions of the tariff act of 1930. 

The reduced rate on edible gelatin 
applies only to values less than 40¢ hb, 
no change being recommended jn the 
higher value brackets. The new rats 
effective April 15, is 12 per cent ad 
valorem, plus 5c lb, a reduction 
20 per cent plus 5c Ib. in the 1939 act 
and 20 per cent plus 3%c Ib. in the 
1922 act. 

In the analysis on which this 
was based to equalize costs of p 
tion in the United States with 
of the Netherlands, the 
competing country, 1929 was as 
a normal year. In 1929, 3,032,831 
of gelatin valued at less than 40¢ 
were imported into the United 
at an average value of 23.3¢ Ib, Qy 
this basis, the 1922 rate meant an 
age ad valorem duty of about 35 
cent; the 1930 rate would have been 
per cent; and the new rates 34 per 

Investigation was in response toa 
request from the Delft Gelatin Works 
in the Netherlands, the principal com. 
peting firm, indicating that legitinate i 
foreign interests will receive due con. 
sideration in future tariff y 
Field work by the commission was ex- 


tensive. | 
ee 


OIL CHEMISTS TO MEET. 


Annual meeting of the American Oil 
Chemists’ Society will be held the week 
preceding the meeting of the National 
Cottonseed Products’ Association, at the 
Roosevelt Hotel in New Orleans, May 
14 and 15. A very interesting pro- 
gram will include committee reports 
covering methods of analysis, etc., and 
a number of papers of interest to ail 
and fat chemists. The local committee 
in New Orleans is making elaborate 
plans for entertainment of guests, in- 
cluding special arrangements for énter, 
tainment of the ladies. In addition t 
the scientific side of the ae the 
society will hold its regular ann 
tournament, for which suitable p 
have been offered. 


aaa Nee 


PALM OIL PRODUCTION. 

Production of palm oil in the 
East Indies during November, 
amounted to 7,124,421 lbs., ing 4 
total of 69,732,007 lIbs., for the 
eleven months of 1930. Palm 
production for November was 1 
Ibs., making a total of 13,841,601 
for the January-November period, 
ported to the U. S. Department @ 
Commerce. 


GEO. H. JACKLE 


Broker 






Tankage, Blood, Bones, 
Cracklings, Bonemeal, 
Hoof and Horn Meal 


40 Rector Street 



















New York City 

















rr Te 


* es 
ere 


refit exied 


ee i 


Si sviok 


Felae 


| 
g 


= PAR, pe .7 
Se aSEBEis 


tfedds 


tion 
; 





“March 28, 1981. 











THE NATIONAL PROVISIONER 






Tallow and Grease Markets 


TALLOW—A good demand for tal- 
low was in evidence in the East the 
ast week. The market was in a fairly 
well cleaned-up position, and prices ad- 
vanced rapidly. Following a_ rather 
ood business in extra at New York at 
4%¢ f.0.b., business was claimed at 4%c 
f.o.b., and rumors were current of sales 
as high as 4%c f.o.b. Again it was 
difficult to run down many of these re- 
ports, but it was apparent that a sell- 
ers’ market existed. 

The demand the past two weeks 
caught the trade by surprise and re- 
sulted in a bullish sentiment the like 
of which has not been witnessed in a 
year or more. There was confidence 
that it would be but a short time when 
a 5c market would be witnessed. It 
was extremely difficult to check up 
the quantities that changed hands dur- 
ing the week, the trade reporting suf- 
ficient changing hands on the advances 
to make the market. Reports indi- 
cated, however, that there was little or 
no outside offerings at New York. This 
fact and strength in the western tallow 
market added to the firmness prevail- 
ing at the Seaboard. 

While in some directions extra at 
New York was quoted at 4%c f.o.b., 
others reported bids in the market at 
4%c, with sellers asking as high as 5c. 
Special was quoted at 4%4c nominal, 
and edible 53%, @6%c nominal. 

At Chicago, a good demand contin- 
ued at all consuming points, and the 
market was firm with prime packer 
quoted at 5c prompt shipment; edible, 
5%@6c; fancy, 5@5%c; No. 1, 4@ 
4%e; No. 2, 3@3%c. 

There was no London tallow auction 
this week. Argentine beef tallow at 
London was quoted at 24s 3d, up 6d. 
Australian beef tallow at London was 
unchanged at 22s 6d. 

STEARINE—A moderate trade but 
a strong market was noted at New 
York, with sales of oleo at 8%c fol- 
lowed by rumors of sales at 8%c. 
Sellers’ ideas were firm, and the mar- 
ket was quoted at 9c asked for export. 
At Chicago, demand was fairly good, 
and the market was very steady. Oleo 
was quoted at 8@8%c. 

OLEO OIL—While trade was mod- 
erate, a strong tone prevailed. Extra 
at New York quoted at 7%@7%éc; 
prime, 64 @6%c; lower grades, 6%c. 
At Chicago, offerings were light. De- 
mand was fairly good and the market 
was firm. Extra was quoted at 7c. 





See page 87 for later markets. 





LARD OIL—A fair demand, mostly 
of a routine character, and a steady 
tone featured this market. Edible at 
New York was quoted at 12%c; extra 
winter, 914¢; extra, 8%c; extra No. 1, 
8%c; No. 1, 8c; No. 2, 7%e. 

NEATSFOOT OIL—Demand was re- 
Ported a little better and the market 
ruled steady. Pure at New York was 


quoted at 10%4c; extra, 8%c; No. 1, . 


8%e; cold test, 15@15%c. 

GREASES—A rather excited ad- 
vance in the tallow market and more 
consumer interest in greases, the lat- 
ter coming on a market in which sup- 


WEEKLY REVIEW 


plies were very strongly held by pro- 
ducers, resulted in a rather sharp ad- 
vance. Trade at times was fairly ac- 
tive, and the market continued to dis- 
play a strong undertone. Firmness in 
western greases aided somewhat, while 
the trade appeared more or less sur- 
prised at the developments, particularly 
the buying power, as it has been quite 
generally contended that soapers were 
well bought ahead. 

At. New York, yellow and house were 
quoted at 4@4%c; B white, 3% @4%c; 
A white, 44% @4%c; choice white, 5% 
@6%c, nominal. 

At Chicago, a good consuming in- 
quiry for greases continued, and the 
market was firm. Sales of choice white 
grease were reported at Chicago at 
4%c loose. At Chicago, brown was 
quoted at 3@3%c; yellow, 3%@3%c; 
B white, 4c; A white, 4% @4%c; choice 
white, all hog, 4% @5c. 


——%o-—— 


By-Products Markets 


Chicago, March 26, 1931. 
Blood. 


Sales of blood are reported a little 


better. Stocks are not large. 
Unit 
Ammonia. 


Ground and unground................. $2.35@2.40 
Digester Feed Tankage Materials. 


Demand is improving. Prices show 


no change and are nominal. 
Unit Ammonia. 


Unground, 11% to 120, ammonia.$2. 2.25 & 10c 
Unground, 6 to 8% ammonia.... 2.20@2.25 & 10c 
LAGU  GUGE, «in cvcccescssersune se R 
Steam bone meal, special feeding, 

PET COM coccccccccccesccccess 30.00 


Packinghouse Feeds. 
Product continues in fair demand. 
Prices are quoted on carload basis, 
f.o.b. producing plants. 


Digester tankage, meat meal...... $ S*55-00 
Meat and bone scraps, 50%........ 


Fertilizer Materials. 


The market for fertilizer materials 
continues quiet with little trading re- 
ported. Prices have shown no change 
since last week. 

Unit Ammonia. 
High grd. d, 10@11 .$2.00@ 2.25 & 10c 
Holt Gi Salar UDR S880 28 & 18s 

one ta e, low om : . 
Hoof meal~ ee 2.00@ 2.25 
Unground Raw Tankage. 


Unground raw tankage is showing a 
better tone. Sales have been made at 


55e. 
Per Ton. 
Hard pressed and exp. unground, per 


i — Voi vachonaed Hgheaee 006409 
Soft me Beef. ac. grease & quality 30.00@35.00n 
Bone Meals (Fertilizer Grades). 


The bone meal market is showing 
little activity. Quotations are nominal. 


wee eeeeeseeesereere 


Taw bone meal for feeding.......... $ @32.00 
Steam ground, 3 & 50.............. 15:00416.00 
Steam, unground, 3 & 50............ 15.00@16.00 
Horns, Bones and Hoofs. 

Per Ton. 
Horns, according to grade.......... $75.00@150.00 
i eS. See erie em 65. 1 
CRE, DAG asin gd daanccees ce caste 20. 25.00 
TE WORD cnscicncnccccecescessncwe 16. 17.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Little activity reported. Prices are 
mostly nominal. 


EN MN ck sks Wed akahductoe en cenkee $28.00@30.00 
SE ML cs pecknncecdhipediccvens 42.00@45.00 
Hide trimmings (Old style)........ 28. 30.00 
Hide trimmings (New style)........ 22, 24.00 
SOE EMME, None cenccedscueegswnes cc 25.00 
Cattle jaws, skulls and knuckles.... 23. 124.00 
Eee, . PENNS occ cccscceccceccees 28.00@30.00 
Pig skin scraps and trim., per Ib... @ 2% 
Animal Hair. 


The animal hair market is very quiet. 
Prices are nominal. 
Summer coil and field dried.......... 1%@ 1%c 
Processed, black winter, per Ib....... 5 6c 
Processed, grey, winter, per Ib....... 4 5c 
Cattle switches, each*..............5- 1 1%c 


* According to count. 


ee ee 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Mar. 24, 1931.—Extra 

tallow, f.o.b. seller’s plant, 44% @4%c 

lb.; Manila cocoanut oil, tank coast, 

4% @4%c lb.; Manila cocoanut oil, 

tanks N. Y., 4% @5c lb.; Cochin cocoa- 

nut oil, bbls., N. Y., 7@7%e. 

P. S. Y. cottonseed oil, 9144 @9%c lb.; 
crude corn oil, 9@9%c lb.; olive oil 
foots, 7@7%c lb.; 5 per cent yellow 
olive oil, 82@87c per gal.; crude soya 
bean oil, 912@10c lb. imported; palm 
kernel oil, 742@8c lb., all bbls., N. Y. 

Niger palm oil, casks, N. Y., 5% 
5146¢c |lb.; Lagos palm oil, casks, N. Y., 
5% @6c lb.; glycerine, soaplye, 6% @7c 
Ib.; glycerine, C. P., 18%@14c lb.; 
glycerine, dynamite, 10%c Ib. 

——-f-—_—- 


IMPORTS OF SAUSAGE CASINGS. 

Imports of sausage casings into the - 
United States during February, 1931, 
reported by the U. S. Department of 
Commerce, were as follows: 








Sheep, lamb 
and goat Other 
casings. 
Lbs. Lbs. 
NE 5 yas ay 5, cic cain Bae eed Sane 23,648 
WEES wis eenaick ev aceaeeakas 63,958 98,871 
DAIG | 6866S aia s nviavewv anes 59,916 277,042 
TE | oS cewctokaesentae an 14,257 sas 
PUD iia eae apo pis eT 19,412 16,128 
BN cv weeb awh bchn adhie 26,765 eae 
DE. hewe chun endsvenegioa 487 155,468 
New Zealand .........-..005 58,786 ooee 
EE Seo dws Vekhdinpesawey eo Orn 23,528 
Other countries ............. 41,916 57,352 
NE vive e nd coneeunnce 370,497 652,037 
—_@——_ 


Watch the Wanted page for bargains. 











THE KENTUCKY CHEMICAL MFG. CO. 


COVINGTON, KY., Opposite Cincinnati, Ohio 
Buyers of Dry Rendered Tankage 
(Cracklings) 

PORK or BEEF, SOFT or HARD PRESSED 
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COTTON SEED GRADING. 
Cottonseed, due to variations in cli- 
matic and soil conditions, varies great- 
ly in its content of oil, protein, and 
moisture. The analyses not only vary 
at any point from season to season, 
but also during the season. An illus- 


tration of this latter change, which 
cost the oil mills many thousands of 
dollars, says the Fort Worth Labora- 
tories, occurred a few years ago. In 
one week, the oil content of cottonseed 
from a certain section dropped 75 lbs. 
per ton. 

However, until just recently, very 
little attention has been given to these 
variations in analysis in influencing the 
price paid for cottonseed. Some cotton- 
seed crushing mills have in the past 
kept a careful record of the analyses 
of cottonseed in different sections, and 
by means of this knowledge have ob- 
tained a greater proportion of high oil 
content seed, thus causing their com- 
petitors to obtain a lower average oil 
content in the seed they purchased. 

The mills depend upon averages to 
protect them in their final outturn. 
Therefore, mills who have seed an- 
alyzed and locate the high content seed 
interfere with the law of averages, and 
the mill. who buys seed without a 
knowledge of its oil content suffers. 

Under the seed —s plan, the mill 
will buy cottonseed on the basis of its 
analysis. If the seed has a high value, 
the mill will pay a premium, while if 
low in quality the price will be dis- 
counted. In order to evaluate cottonseed, 
they are analyzed for their content of 
oil, protein, and the free fatty acids in 
the oil. The assumption is made that on 
the average a pound of oil is worth in 
the market five times as much as a 
pound of 8 per cent ammonia cake. 

The analysis of any particular lot of 
seed is calculated to its value in terms 
of oil and the result thus obtained com- 
pared with the value of basis seed 
which contains 19 per cent oil and 3.5 
per cent ammonia. This gives the 
quantitative value of the seed. The 
quality value of the seed is obtained 
by discounting the price a fixed amount 
for each 0.1 per cent.free fatty acid in 
the oil in the seed in excess of 1.8 
per cent. 

Any new plan requires changes when 
put into operation. Owing to the many 
factors involved in grading cottonseed, 
many changes in the original plan will 
have to be made before the plan can 
be considered as being as near perfect 
as can be expected. During this period 
the mills may pay more for some seed 
than they should and less than they 
should for other seed. 

In these instances, which will de- 
crease in number as the plan is per- 
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fected, conditions will be no different 
than existed in the past when all seed 
were bought in a haphazard manner. 
It is only by putting the plan into op- 
eration that its weak points can be 
determined and corrected and the full 
value of seed grading obtained. 
rr 


COTTON OIL IN GERMANY. 

Prior to the war, cotton seed played 
an important part in the vegetable oil 
industry in Germany. Since that time 
it has lost considerable ground, being 
replaced by other oil bearing seeds, 
until at present it ranks last in impor- 
tance in the list of oil bearing vege- 
table products imported into Germany, 
according to the U. S. Department of 
Commerce. A big factor in the reduc- 
tion of imports is that the residue, cot- 
tonseed cake, is not so popular for 
cattle food as other cakes. 

Egypt furnished the largest part of 
the imports into Germany. Imports 
from the United States are light, owing 
to the high price in comparison with 
other countries. There is slight chance 
that the amount of cotton seed im- 
ported from the United States will 
increase, nor is there much likelihood 
that total imports will increase appre- 
ciably. Cotton seed as a factor in the 
vegetable oil industry in Germany has 
definitely lost ground which will not be 
regained, at least for many years to 
come. 

Since there is little demand for cot- 
tonseed cake and meal, the domestic 
production of oil is very low, most of it 
being imported. But imports are handi- 
capped in that there is a rather heavy 
duty imposed. For oil in barrels this 
duty is 27c per 100 lbs.; in other con- 
tainers 20 to 21 per cent. 

The domestic production has steadily 
decreased, the quantity being less than 
4 per cent of the production in 1913 and 
24 per cent in 1926. Imports have like- 
wise decreased, the total in 1929 being 
38 per cent of the total in 1913. During 
the past four years imports have re- 
mained fairly steady, with the excep- 
tion of 1927. 

Great Britain and Egypt furnish the 
greater part of the imports, with the 
Netherlands and the United States 
participating about equally. Recently 
Russia has been supplying part of the 
imports, surpassing both the Nether- 
lands and the United States, and bids 


fair to be a serious competitor in the’ 


future. 

While America is the largest pro- 
ducer of cottonseed products, owing to 
the high prices of the American pro- 
duction, there is little chance that sales 
in the German market can be increased 
to any extent. Exports are of little 
consequence, being but 414 metric tons 
last year. The Netherlands and Den- 
mark were the chief buyers. 


fe 


IRISH MARGARINE PRODUCTION. 

During 1929, the Irish Free State 
produced 13,121,248 lbs. of margarine, 
with a net selling value of $1,608,898. 
Exports totalled 2,397,696 pounds, while 
imports were 106,064 pounds, according 
to the U. S. Department of Commerce. 

In 1926, the total production was 
9,113,216 lbs., with a net selling value 
of $1,244,214. Exports in 1926 totalled 
5,419,000 Ibs., while imports totalled 
5,645,696 Ibs. 
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CUTTING PRINTING COSTs, 
(Continued from page 19.) 
the net annual saving is $12,325, This 
saving is equivalent to a return of 
168.6 per cent per year on the invest. 

ment in machines. 

It should be noted that the No, j 
machine gets out as much as both old 
machines formerly produced. Except 
for peak-load conditions, this one ma. 
chine alone could meet the present Te. 
quirements. On that basis, the sayj 
per 100 lbs. would be $0.150 (72.8 per 
cent), and the annual saving, $11,259 
This is equivalent to a return of 3077 
per cent per year on the total first cog 
of one new unit. 

TABLE OF COSTS AND SAVINGS, 


General Data. 
2¥Former 2 Large Machines, 
Equipment .......... Machines. No. L No. 2. 
gpg data: $4,000.00 $3,500. 
- | eee ,000. 500.00 
Freight, installation, ne 
CEC, wecccccecceces *300.00 155.83 155% 
SS ———., 
MORON Sic can savesace $4.300 00 $3,655.83 $3,655.83 
ae oe —S 
Operating schedule: 
Hours per day...... 9% 9% 9 
Days per year....... 300 300 . 
Average daily output: 
2 @ 12,500 Ibs. each.25,000 
25,000 Ibs. per mach. 25,000 25,000 
Annual Fixed Charges. 
Depreciating period, 
FUE. ecssceseseccsen se7 10 10 
Machines: - 
Depreciation ........ $ 614.28 $ 365.58 $ 365.58 
Avg. interest @ 6%. 147.43 120.64 120 


Maintenance and re- 
pair allowances ... 80.00 70.00 10.00 
Butter boxes: 
Annual depreciation 
and interest on 
$2,400 invested in 
extra boxes former- 
ly used (7-yr. basis) 425.15 


Storage boxes—5,500/ 
yr. @ $0.15 net... 825.00 727.04 97.06 
Weta. cocescccesess $2,091.86 $1,284.16 $ 598.28 








Daily Operating Costs. 
Fixed charge poets £ 6.97 $ 
hr, 


4.28 14.88 
Power (Est.) 22 kw. ‘ 


per machine per day 

2 eee -88 44 M4 
Parchment paper box 

liners—400 @ $0.021 8.40 
Water, estimated .... 06 -02 A] 


Labor: 
Former, per machine— 
1 man @ $0.40.$ 3.80 
1 man @ $0.35. 3.33 

4 gir 


BS ssecee 8.55 


@ 
$0.40—2 mach 1.90 


Total ....2x $17.58 35.16 


Present, per machine— 
2 men and 1 girl, as 
GONO  iieekenesas< 9.27 9.21 


Totals: Per day...$ 51.47$ 14.018 25 
Per 100 lbs....... -026 056 098 


Present weighted av. $0.061 
Net Savings by Doering Machines. 


Per cwt.—($0.206—$0.061) ....... $0.145 (70.4 
Per year—$0.145 x (250 x 340 days)..... $12, 
Net return on investment in 2 Doerings. .168.6% 


*Estimated. **Actual. 


———e--—_— 
SEED FREIGHT RATE UPHELD. 


The complaint of the South Texas 
Cotton Oil Co. seeking to obtain lower 
freight rates on cottonseed oil and lard 
substitutes, in carloads, from Houston, 
Texas, to New York and points in New 
England, has been dismissed by the 
Interstate Commerce Commission. 
oil company complained that rates of 
the International-Great Northern 
road Co. were discriminatory and UI 
reasonably high. 
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Vegetable Oil Markets 


Trade Moderate—Market Barely Steady 
—Cash Trade Fair—Crude Shade 
Easier—Lard, Cotton Lower—Weath- 
er South Favorable. 

More or less routine operations fea- 
tured cotton oil on the New York Pro- 
duce Exchange the past week. The 
market marked time in a moderate 
trade, and eased slightly from the re- 
cent levels under a little liquidation and 
local selling, as. a result of weaker out- 
side markets, particularly cotton and 
lard. While the undertone was barely 
steady in oil, and there. were increased 
fears of lard competition, the volume 
of pressure on the oil market was very 
limited and this fact helped to stay 
the downturns. : 

Commission house trade was without 
feature and was on both sides. The 
locals were moderate sellers but were 
inclined to keep close to shore owing 
to a lack of pressure of actual oil, al- 
though bearishly inclined due to uncer- 
tainties regarding the new cotton crop 
acreage. A little fresh buying power 
was encountered on the small breaks, 
and with some evening up in the March 
delivery, readily absorbed the offerings. 

On the whole, southern advices still 
indicate prospects for a moderate cut 
in the new acreage, but this was offset 
by rather favorable climatic conditions 
in the South during the week. 

Little Crude Unsold. 

The fact that the declines in lard 
failed to unsettle the long interest in 
oil or bring about any selling of con- 
sequence was more or less discouraging 
to the bears. The long interest ap- 
peared to be considerably encouraged 
by the fact that there will be some 
reduction in the cotton acreage. With 
crude oil pretty well cleaned up and the 
visible stocks in strong hands, there is 
little likelihood of any particular pres- 
sure of actual oil on the New York 
market the balance of this season. 

There were moderate sales of crude 
oil in the Southeast and Valley at 7c, 
followed by some business in the South- 
east at 6%c. Some sales were made 
in Texas at 6%c. Some of those in a 
position to know, however, stated em- 
ey that the volume of crude oil 
eft unsold in the South is negligible 
and that the outlook was for a more 


WEEKLY REVIEW 


or less nominal crude situation until 
new oil is available. 

The weekly weather report indicated 
that, as yet, very little planting of the 
new crop has been done. The season is 
rapidly advancing, and under present 
conditions it is quite senenent that new 
crop developments will predominate in 
the very near future. There has been 
a rather notable rally in tallow and 
greases, so that the inedible fat situa- 
tion has improved materially from the 
conditions which-prevailed a short while 
ago. 

Good Distribution Expected. 


At the same time, reports continue 
to indicate improvement in business 
conditions here and there, though mod- 
erate as yet. This served to create 
the impression that distribution of cot- 
ton oil will continue on a rather good 
scale. So far this month, demand for 
oil has been on a fairly good scale, 
while the indications are that com- 
pound trade also has been fairly satis- 
factory. The result is that the im- 
pression prevails at the moment that 
oil consumption during March will 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Mar. 26, 1931.— 
Crude cotton oil bids were lowered from 
Te to 6%c per pound f.o.b., but mills 
declined to sell. Stocks are light and 
firmly held. Prime bleachable is steady 
at 8c lb., loose New Orleans; soap stock 
is higher at %c lb., loose New Orleans. 
Contract market dull; only slight 
changes expected in near future. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Mar. 26, 1931.— 
rude cottonseed oil, 6%c; forty-one 
per cent protein cottonseed meal, 
$27.50; loose cottonseed hulls, $9.00. 
Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Mar. 26, 1931.—Prime 
cottonseed oil, 6%@7c; forty-three per 
cent meal, $25.00; hulls, $10.00; mill 
run linters, 14%@2%c. 


closely approximate the 234,000 bbls. 
in March a year ago. 

As a majority see it statistically, edi- 
ble fats continue in a favorable posi- 
tion, particularly with prices at the 
present levels. There are no burden- 
some stocks of oil or lard, and there 
are fairly good chances of a lighter oil 
carryover than last season. Should 
anything happen to the new crop in ad- 
dition to a cut in acreage, commission 
houses are of the opinion that the mar- 
ket might readily work into a very 
strong situation. Consequently they are 
favoring purchases. on breaks, although 
they would not be surprised were the 
market to sag moderately in the near 
future. 

While some find difficulty in explain- 

ing the recent action in lard, they argue 
that the markets have about discounted 
all that is bearish in the situation. The 
bearish element, however, point to the 
absence of any particular short inter- 
est in the market, and contend that eco- 
nomic conditions as yet have not gen- 
erally righted themselves. They do ad- 
mit, however, the possibilities of a 
strong situation in oil developing should 
the new cotton crop ultimately prove 
to be a small one. 
_ COCOANUT. OIL—-A .sharp. upturn 
in tallow and other competing quarters 
made for lighter and more strongly 
held offerings in cocoanut oil, as well 
as bringing about some improvement in 
demand for the latter.. At. New. York, 
sellers’ tanks, April-Sept., were quoted 
at 5%c; October-November, 54%c. At 
the Pacific Coast, tanks were quoted at 
4% @4%c. 

CORN OIL—Demand was rather 
moderate following considerable ac- 
tivity and irregularity. Prices slumped 
to 6Ke f.o.b. mills, followed: by a rally 
to 7c. The market later was quoted 
at 7T@7%c f.0.b. ; 

SOYA BEAN OIL—Inactivity was 
the feature in this quarter, but prices 
were steady. Barrels at New York 
were quoted at 7%4c; tanks, 6%c. 

PALM OIL—The volume of trade 
was moderate, due to the fact that sell- 
ers, at times, had withdrawn, and the 
tone was distinctly stron There 
was a lack of pressure of offerings from 
first hands, and the market was helped 
by the tallow strength. At New York, 














Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 





Chicago, Illinois 


G. H. Hammond Company 





MARGARINE 
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spot Nigre was ous 4% @5c; + ¥ 
nsont Nigre, 4%c; 20 per cent soft oil, 
spot, 5c; shipment, 44 @4%e: 12% per 
cent acid oil for shipment, 45c. 

PALM KERNEL OIL—The situation 
remained more or less nominal. There 
was an absence of important demand, 
but the tone was firmer. New Y York 
tanks were se at 5%c. 

OLIVE OIL FOOTS—Spot supplies 
at New York were scarce and were 
quoted at 7@7%c. Shipment foots 
were firmer, aided by betterment in 
other eee, ne and were 
quoted a 4 @ bec. 

RUBBERSE D OIL—Market nomi- 


nal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL—Demand was 
rather moderate for spot oil at New 
York where supplies were limited. The 
tone was about steady. Southeast and 
Valley crude, 7c nominal; Texas, 6%c 


sales. 
COTTONSEED OJL—Market trans- 
actions at New York: 


Friday, March 20, 1931. 


—Range— —Closing— 

Sales. High. ow. Bid. Asked. 
RON Os cae ge on i. eee 
Ss Sinn eke Kaa wees ae a 825 
MS 5505 es Sb. Sees > ao a 810 
May 8 803 800 301 a 805 
NS 3058 uae ehew ase 2a 820 
Pants Saw Shee Sees 811 a 815 
ES abe ck be eke abe 815 a 830 
Sept. 1 828 828 828 a.... 
ivan’! Sea SSeS Sea's 815 a 8385 


Sales, including switches, 9 contracts. 
Southeast crude, 7c nominal. 


Saturday, March 21, 1931. 


MONE. She tis as: soe leese 775 a. 
Matin os es Cones . 825 
WN as Sha iens oe abuse 825 
May 1 801 801 301 ~ aoe 
NN ack apse i-ek' aie: 6 b50 800 a 820 
Na ori is 6 wo Se 811 a 815 
WE Siena dorg te olds clas 812 a 830 
PR inten cau oei coh cakes 824 a 828 
| ERE eee 810 a 885 


Sales, including switches, 1 contract. 
Southeast crude, 7c nominal. 


The Procter & Gamble Co. 


refiners of all grades of 


COTTONSEED 
Ol 


PURITAN—Winter Pressed Salad Oil 
BOREAS—Prime Winter Yellow 
VENUS—Prime Summer White 
STERLING—Prime Summer Yellow 
WHITE CLOVER—Cooking Oil 
MARIGOLD—Cooking Oil 
JERSEY—Butter Oil 





HARDENED COTTONSEED OlL—for Short- 
enings and Margarines 
(58°-60° titre) 





COCOANUT OIL 
MOONSTAR—Cocoanut Oil 
P & G SPECIAL—(hardened) Cocoanut Oil 


General Offices, Cincinnati, Ohio 


Cable Address: mi “Procter” 
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Monday, March 23, 1931. 


EE NES Shy CS eo 775 a 

WE vets cadatua nese aie wee ayes 
pe er 2 790 790 aa 
May 24 800 798 800a.... 
DE a igs ade agae cbse 800 a 810 
EE ch oa au hae, scien 807 a 810 
EES chk. cad > -Kaeee Mees 810 a 825 
Sept. 2 823 8238 828 a 
SA cae coke eee kee 810 a 830 


Sales, including switches, 28 con- 
tracts. Southeast crude, 7c nominal. 


Tuesday, March 24, 1931. 


PE as ee et he aes ewe ii a eae 

eS eae 2 794 794 775 a 850 
BOB. 530s 1 7938 793 780 a 795 
May 8 798 798 795 a 800 
PDAS Cbcs & he hme kta 800 a 810 
July 2 807 807 806 a 807 
a ghee ak ua putin Sa pa 810 a 825 
Sept. 1 823 828 822 a 825 
SEA AS op aria ae aay en 810 a 830 


Sales, including switches, 9 contracts. 
Southeast crude, 7c nominal. 


Wednesday, March 25, 1931. 


RES ee eer ro 716 °®. < ics 
Ele Gi 6-6 SUL wu w Aols 775 a 850 
Bo ctsis can wid gcae: memes 780 a 795 
May . 5 800 797 800a.... 
WI Gaid's «tess « peed was 800 a 810 
July 5 807 805 810 a 8il 
are 5) Sina a. pee ote 815 a 825 
Sept. 4 825 621 Be a.... 
ER Konan tend. snek meee 810 a 830 
Sales, including switches, 14 con- 
tracts. Southeast crude, 6%c nominal. 
Thursday, Mareh 26, 1931. 
sicko bea Siew ecies <n T10 a... 
Me cote cans eee week Ly Xe Oe 
BN Obiek whic -kwae wee e 780 a 800 
BOM faba cree 799 799 799 a.... 
DES ace: aces siken aes 800 a 810 
eee 811 810 810 a 811 
PM ciinials aide saree hos 815 a 830 
RR eee 825 a 830 
SRE on bas mak een bea 812 a 830 








See page 37 for later markets. 








OLEOMARGARINE LEGISLATION. 
Several anti-margarine bills pending 

in state legislatures have been passed 

recently, and some have been killed. 

In Arizona a bill has been pored 
which prohibits colored margarine, an 
taxes both retailers and wholesaler 
$100 per quarter. 

Nevada has passed a bill providing 
for a tax of 10c a Ib. on colored mar- 
garine and 5c a lb. on uncolored. 

In Washington a bill has been passed 
which becomes effective immediately. 
It imposes a tax of 15c per lb. on butter 
substitutes, and provides for licensing 
dealers. 

Four of the six anti-margarine bills 
pending in Missouri have been killed. 
The two remaining have not as yet been 
passed by either senate or house. These 
prohibit the sale of tinted oleomar- 
garine, and propose to amend the state 
statutes by striking out the words 
“imitation butter” and substituting the 
word “oleomargarine.” 


apenniiflipronenee 


PALM OIL EXPORTS. 

Palm oil exports from Nigeria during 
1930 amounted to 135,620 tons, com- 
pared with 131,845 tons in 1929 and 
127,111 tons in 1928, according to a 
U. 8. Department of Commerce report. 
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MILLING EFFICIENCY HIGH, 


Re te Fee Pete 
(6pecial Ropert te he Matte erie ener trem 


Fort Worth, Tex. March 15, 1931 


Milling efficiency continues good. Oil 
is deteriorating in quality. 
CRUDE OIL. 
Refining Color 

Average all samples....... 9.1 7.0 13 
Best sample average....... 6.6 4.9 08 
Lowest sample average..... 14.4 6.5 19 
Av. same month last year.. 8.2 6.2 12 
Annual average last year.. 7.8 6.1 12 

Mois- Ammo- Pro- Stand. 

ture. nia. tein. Oi, an, 
Av. all mills........ 7.61 8.87 43.03 5.78 O69 
Best av. result...... 7.54 8.31 42.68 4.77 O57 
Worst av. result..... 7.67 8.24 42.40 6.55 0.79 
Av. this mo. last yr.7.67 8.31 42.69 5.81 0.7% 
Annual av. last year.7.53 8.27 42.47 5.84 O07 

HULLS. 

2S 

ag Z a 2 

© ° 

ea 8 4 

Es 3 = 

Ba ro Ga &, 
Av. all mills........ 0.06 0.53 0.59 0.01 157 
Best av. result...... 0.00 0.43 0.46 0.00 1.23 
Worst av. result....0.00 1.02 114 021 3.9% 
Av. this mo. last yr.0.089 0.46 0.53 0.00 14 
Annual av. last year.0.17 0.65 0.72 0.00 199 

—_@——- 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Mar. 25, 1931,— 

Cottonseed — fe teag —_ 
quiet, very little trading takin 
until after the last call. The ‘ieee 
was in May meal at $26.40. However, 
just before the close, considerable 
buying came into the pit, with May 
selling at $26.50 and several orders 
going over unfilled at this level. The 
St. Louis mill feed market, as well as 
the grain markets, all showed a better 
tone, and many of the traders in meal 
who have been bearish were inclined to 
cover but found offerings lacking. The 
demand for feedstuffs in general is 
much improved. 

The cotton seed market was rather 
dull, however, prices were bid up, with 
offerings the full limit over last night’s 
close 


a 


FEB. MARGARINE PRODUCTION. 


February oleomargarine production, 
as shown by revenue stamp sales: 





Feb., 1931.  Feb., 1930. 
Lbs. Lbs. 
een per weeny 19,556,200 29,714,308 
CE hah SiS ie steer 195,184 1,078,236 
MOAR) cnciccccsocscsvcces 19,751,384 30,792,544 
—_@—— 


HULL OIL MARKETS. 


Hull, England, Mar. 25, 1931.—( 
Cable)—Refined cottonseed oils, 23s 
Egyptian crude cottonseed oil, 20s éd.. 


The Fort Worth 


Laboratories 


Consulting, Analytical 
Chemists and Chemical 
Engineers 





828% Monroe Street 
FORT WORTH, TEXAS 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 
Hog products continued weak the lat- 
of the week due to persistent 
ers’ selling of lard, further liquida- 
tion, limited support, lower hog mar- 
kets and reports of quieter cash lard 
trade. 
Cottonseed Oil 
Cotton oil dull and barely steady; 
trade featureless; cash demand quiet. 
Crude bid 6%c in all sections but little 
offered. Southeast 7c. 
Quotations on cottonseed oil at New 
York Friday noon were: 
Apr., $7.90@8.25; May, $8.01@8.10; 
June, $8.01@8.15; July, $8.05@8.08; 
Aug., $8.10@8.25; Sept., $8.19@8.22; 
Oct., $8.05@8.25; Nov., $7.75@8.30. 


Tallow. 
Tallow, extra, 4% @5c. 

Stearine. 
Stearine, 8% @9c. 

a as 


FRIDAY’S GENERAL MARKETS. 

New York, Mar. 27, 1981. — Lard, 

prime western, $9.40@9.50; middle 

western, $9.25@9.35; city, 8% @9c; re- 

fined continent, 9%c; South American, 

10c; Brazil kegs, 11c; compound, 10%c. 
a fe 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Mar. 27, 1931.—General 
provision market steady but firm; 
hams, picnics and pure lard, fair. 
Friday’s prices were as follows: 
Hams, American cut, 72s; hams, long 
cut, 71s; shoulders, square, 58s; picnics, 
56s; short backs, 72s; bellies, clear, 55s; 
Canadian, none; Cumberlands, 61s; 
Wiltshires, none; spot lard, 49s 6d. 
a 


EUROPEAN PROVISION CABLES. 

Cable despatches to the U. S. Depart- 
ment of Commerce for the week ended 
Mar, 21, 1931, indicate that the market 
at Hamburg showed little alteration. 
The market for refined lard and prime 
steam lard was slightly firmer. Extra 
oleo oil and fat backs remain the same 
as last week. Prices for frozen pork 
livers were one-third lower. Receipts 
of lard for the week were 2,408 metric 
tons. Arrivals of hogs at 20 of Ger- 
many’s most important markets were 
90,000, at a top Berlin price of 11.46 
cents a pound, compared with 90,000 
at 15.14 cents a pound, for the same 
week of last year. 

The Rotterdam market was rather 
quiet. Buyers were holding off and 
sellers were not reducing prices. Re- 
fined lard and extra neutral lard showed 
some increasing price tendencies. 

The market at Liverpool was strong 
because of firm market for Continental 
bacon, light stocks and smaller arrivals. 
Practically all prices show increasing 
tendencies, 

The total of pigs bought in Ireland 
for bacon curing was 17,000 for the 
Week, as compared with 17,000 for the 
corresponding week of last year. 

The estimated slaughter of Danish 
hogs for the week ended March 20, 








1931, was 29,000, as compared with 
88,000 for the corresponding week of 


last year. 
—@—- 


TO USE GERMAN OLEO STOCK. 


An arrangement has been made 
between the German margarine and 
rendering industries by which the Mar- 
garine Trust agrees to take as from 
January 1, 1931, a minimum of 8,000 
tons of oleo stock a year from the 
domestic renderers, reports the U. S. 
Department of Commerce. It was 
agreed that everything possible would 
be done to increase this to 10,000 
metric tons per year. 


The price agreed upon was the offi- 
cial Amsterdam quotation = a@ sur- 
charge of 3 marks ($1.43) per 100 
kilos. The amount to be taken by the 
various factories will be determined by 
agreements between them or by the 
Margarine Trust. 

The significance of the agreement 
lies in the fact that renderers of Ger- 
many are assured of a market for this 
product as their annual production 
amounts to but little more than the 
stipulated total. 

The margarine industry, fearing that 
the quality of German margarine would 
be impaired if a decree proposed by 
the national government, compelling 
the use of certain percentage of fats, 
had passed, voluntarily agreed to the 
present measure. 

Imports of oleo stock have been de- 
clining steadily during the past four 
years. An examination of the 1930 
official statistics shows that imports of 
American oleo stock into rmany 
during the calendar year 1980 amounted 
to a little over $50,000 and was less 
than 18 per cent of the total tonnage 


imported. ; 
i wae the highest price product im- 
rted from any country and was 
23.00 per metric ton, or 11 per cent 
higher than the general average price 
and $19.00 or 9 per cent higher than 
the Argentine product. 

This price differential is not such a 
handicap as would appear, because 
American oleo stock is purchased in 
Germany on a quality rather than a 
price basis. An official of one of the 
leading margarine factories stated that 
the quality of the oleo stock depended 
on the feeding of animals. It is said 
that this is done better in the United 
States than in Germany, hence the high 
regard of the German importers for 
American oleo stock because of its 
superior quality. 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Mar. 21, 1931, with comparisons: 


Week x 
ended Prev. week, 
West. drsd. meats: Mar. 21. week. 
Steers, carcasses. . 8,770 7,0844%4 7,2221%4 
Cows, carcasses... 974 1,119 996 
Bulls, carcasses 195% 305 162 
Veals, carcasses 9,054 9,520 8,649 
Lambs, carcasses. 26,899 27,710 29,225 
Mutton, carcasses. 1,865 2,070 2,290 
_ Beef cuts, Ibs.... 198,629 207,086 305,914 
Pork, Ibe. ...:63 2,455,579 1,535,205 1,556,632 
Local slaughters: 
ORRD se oki ciecus 8,991 9,004 8,219 
CU -Svcdwied ose 17,813 12,107 15,554 
TD civsuecee sed 834 45,753 49,469 
a eee rae 70,094 71,661 65,551 
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TRADE GLEANINGS 


The Mitchell Abattoir, Inc., Mitchell, 
S. Dak., is erecting a hog killing plant. 
A new municipal abattoir was re- 
aay placed in operation at Austin, 
ex. 

The Burkhardt Packing & Provision 
Co., Denver, Colo., plan plant improve- 
ments to cost about $4,000. 

The Crocker Packing Co., Joplin, 
Mo., may establish a branch house in 
Rogers, Ark., according to report. 

The Plankinton Packing Co., Milwau- 
kee, Wis., contemplate the erection of a 
new curing house, according to report. 
No definite plans have been announced 
as yet. 

Hausman Bros., meat packers of 
Laredo, Tex., plan to open a plant in 
Brownsville, Tex., in the immediate 
future. They have leased the municipal 
abattoir. 

The controlling stock of the William 
Zoller Co., Pittsburgh, Pa., has been 
acquired by Oswald & Hess Co., Inc., 
another firm of Pittsburgh meat 
packers. 

The E. A. Freund Packing Co. plant, 
Cincinnati, O., has been purchased by 
the McWilliams & Schulte Box & 
Lumber Co. The plant will be used to 
manufacture meat boxes and lard 
crates. 

The Port City Packing Co., Houston, 
Tex., newly-organized cooperative, and 
the Port City Stock Yards have ac- 
quired the land and buildings formerly 
operated as a stock yard and slaughter 
house by E. N. Drouet. 

Gainers, Ltd., Canadian meat pack- 
ers, have established a branch at Vic- 
toria, B. C. The main plant is at 
Edmonton, and the company has distri- 
bution branches at Saskatoon, Calgary, 
Vancouver and Prince Rupert. 


nal nimi 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended March 21, 1931: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Mar. 21. week. 1930. 
Steers, carcasses ...... 2,187 2,078 2,010 
Cows, carcasses ...... 1,047 825 772 
Bulls, carcasses ...... 136 239 184 
Veals, carcasses ...... 1,268 1,641 1,586 
Lambs, carcasses ..... 13,425 12,056 - 13,116 
Mutton, carcasses .... 1,166 1,843 
Ba NS ce adeawek os 521,147 417,308 486,109 
Local slaughters: 
OUND acs vevnctusdans 500 1,478 1,395 
SG ins cs capdiias eat 3,175 2,205 2,075 
BE 6G vnc bahay ce 15,456 13,983 13,804 
DONOR iscc claws weataswas 5,642 4,514 4,931 
—_q@——- 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston for the week ended March 
21, 1931, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Mar. 21. week. 1930. 
Steers, carcasses ...... 2,915 2,150 2,000 
Cows, carcasses ...... 1,698 1,794 1,490 
Bulls, carcasses ...... 51 49 q7 
Veals, carcasses ...... 1,055 1,489 1,454 
ibs, carcasses ..... 19,097 19,598 21,560 
Mutton, carcasses .... 769 1,163 535 
RON FOGs ec oserstbece 398,450 508,969 668,568 
—_@—— 


DUTY-FREE MEAT TO GERMANY? 

The Berlin chamber of commerce and 
industry has petitioned the government 
to permit meat to be imported into 
Germany free of duty. 
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Live Stock Markets 


CHICAGO 
(Reported by oR org of Agricultural 
Chicago, Ill., Mar. 26, 1931. 
CATTLE—Compared with a week 
ago: Weighty steers, 25c higher, rela- 
tively scarce and active at advance, but 
closed dull, eastern demand exhausting 
itself on closing rounds; medium 
weights, 25c lower at close; all grades 
light steers, 25@50c lower than week 
ago; lightweight mixed and heifer year- 
lings, 50c@$1.00 lower; heavy cows, 50 
@75c off, light kinds 25@50c lower, 
most butcher heifers selling 50c off; cut- 
ter cows steady to weak; bulls, 10@15c 
higher; vealers, $1.00@1.50 higher. 
Weighty steers topped for week at 
$11.00; best steer yearlings, $10.35; 
heifer yearlings, $9.10, best at close 
$8.50. Lower grades predominated in 
steer run. Receipts larger than week 
ago. Bulk steers, $7.25@9.25. 
HOGS—Compared with one week 
ago: Market 15@25c lower, occasional- 
ly 35c lower on lightweights; packing 
sows, around 10c off. Bulk of decline 
was recorded late last week. Week’s 
top, $8.10; today’s top, $8.00; bulk 140 
to 210 Ibs., $7.75@7.90; 220 to 250 lbs., 
$7.40@7.75; 260 to 320 lbs., $7.10@ 
7.40; 330 to 400 lbs., $6.85@7.15; pigs, 
mostly $7.35@7.85; plain kinds, down 
to $6.50; packing sows, $6.40@6.65. 
SHEEP—Compared with a_ week 
ago: Better grade wooled lambs 
mostly 25c lower; cheaper kinds, about 
25c higher. Clipped lambs and fat ewes 
were very little changed; yearlings 
were largely nominal but unevenly 
lower. Packers set the price pace on 
most days this week and an unusually 
narrow spread was the result. Wooled 
lambs topped at $9.25 early in the 
week, against $9.10 paid late. Today’s 
bulks: Good and choice wooled lambs, 
$8.50@8.75, around 96 lb. weights at 


inside; clippers, $8.00@8.25; wooled 
eso” $7.00@8.00; fat ewes, $4.00 


a fe 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Mar. 26, 1931. 

CATTLE — Considerable unevenness 
featured the fed steer trade during the 
week. Better grades are weak to most- 
ly 25c lower, while medium to good 
offerings are 25@50c under a week ago. 
Common grades met a fairly good de- 
mand and held at close to steady prices. 
Choice medium weight fed steers made 
$9.50 for the top, and several loads 
went from $9.00@9.40, but the bulk of 
the arrivals cashed from $7.00@8.50. 
Light yearlings and fed heifers are 
steady to 25c off, while most slaughter 
cows are steady to weak. Bulls closed 
at steady to strong rates, and vealers 
advanced 50c@$1.00, with the late top 
at $9.00. 

HOGS—A weak to lower trend pre- 
vailed in the hog trade most of the 
time, and substantial price declines 
have been effected on all grades and 
weights. Final prices are generally 30 
@40c lower than last Thursday, with 
the late top resting at $7.65 on choice 
190- to 220-lb. weights. The week’s top 
reached $7.85 on the mid-week session. 
Packing grades declined 35@40c on the 
close. 

SHEEP—tTrade in fat lambs was 
very erratic, and after a series of up 
and down markets, final values rested 
at unevenly steady to 25c lower. levels 
against a week previous. Best wooled 
lambs scored $8.65 on Monday, while 
the bulk of the supply sold from $8.00 
@8.50. Desirable clippers made $7.85, 
with others at $7.25@7.75. The first 
shipment of Arizona springers reached 
the market this week and topped at 
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$11.10, while others sold from $10.50@ 
11.00, with best natives at $10.75, Ma. 
ture classes held steady. Most fat ewes 
sold from $4.00@4.50, and shorn Texas 
wethers brought $4.50@4.65. 


fe 
OMAHA 


(Reported by U. 8. Bureau of Agricultura} 
Economics. ) - 


Omaha, Mar. 26, 193, 

CATTLE—Liberal receipts of fed 
steers and yearlings early in the week 
mcet with a good demand, and the mar. 
ket showed strength. Continued free 
marketing resulted in a lower trend to 
prices after mid-week, with the 
strength lost. Current prices quoted 
weak to 25c lower than last w 
close. She stock also declined as much 
as 25c, with the exception of cutter 
grades, which are strong to a little 
higher. Bulls ruled strong, and vealers 
are around $1.00 higher, with practical 
top at $8.50. Best light steers earned 
$9.75, with weighty steers, 1,515 lbs., at 
$9.65. Light heifers sold up to $8.35, 

HOGS — Fairly liberal receipts, 
coupled with a rather indifferent de. 
mand, resulted in a lower trend of hog 
prices. Comparisons Thursday with 
Thursday show light hogs 10@15c low- 
er; medium and strong weight butchers, 
25@35c lower. Thursday’s top 
$7.50 on 150- to 190-lb. lights; bulk 
160 to 210 lbs., $7.25@7.50; 210 to 250 
lbs., $7.00@7.25; 250 to 290 Ibs., $6.75 
@7.00; 290 to 400 lbs., $6.50@6.%; 
oe sows, $6.00@6.15; stags, $5.50 


SHEEP —General trend to lamb 
prices has been lower, comparisons 
Thursday with Thursday show. Ma- 
tured sheep fully steady. On. Thurs- 
day, bulk of fed wooled lambs sold $8.10 
@8.35; top, $8.65. Fed clipped lambs, 
$6.95@7.50; native spring lambs, choice, 
$11.50@12.00; good and choice slaugh- 
ter ewes, $4.25@5.00. 

fe 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Mar. 26, 1981. 
CATTLE—Compared with week ago: 
Steers, mostly 25c lower, extremes off 
50c, with some of the lowest priced 
kinds steady; fat mixed yearlings and 
heifers, 25c to mostly 50c lower, medium 
and common kinds steady to 25c lower; 
cows, mostly 25c lower, spots off 50c; 
low cutters and cutters, steady to 25¢ 
lower; bulls, steady; vealers, $2.00 high- 
er. Top matured steers and i 
scored $9.00; bulk of all steers, $6. 
@8.65. Top mixed yearlings 
$9.25; best heifers, $9.00; bulk of fat 
descriptions, $7.25@8.50; most medium 
fleshed kinds, $6.00@7.00. Cows went 
largely at $4.50@5.50; top, $6.50; most 
low cutters, $2.50@3.25; top medium 
bulls, $4.75 today; top vealers, $10.76. 
HOGS—Swine prices declined 
40c this week in the face of d 
receipts. Extreme top Thursday was 
$8.10, with late sales at $7.85 and be 
low. Bulk of 150- to 250-Ib. weights 
cleared at $7.60@7.90; heavies, down 
to $7.25; sows, $6.40@6.60. 
SHEEP—Fat lambs declined 25c dut- 
ing the week, with late top on w 
lambs $9.00 to city butchers. 
supplies were medium to g 
lambs at $7.75@8.25. Fat ewes earned 
$3.50@4.50. 
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ST. PAUL 


(By U. §. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 

So. St. Paul, Minn., Mar. 25, 1931. 

CATTLE—Increased marketings as 
compared with a week earlier here and 
elsewhere have accounted for the 25c 
downturn which occurred on matured 
steers, other classes showing relatively 
little change. Medium and heavyweight 
pullocks reached $8.85 for the week’s 
carlot top; mixed yearlings, $8.75; bulk 
all shortfeds selling on down to $6.50. 
Beef cows continued mainly at $4.25@ 
5.50; butcher heifers, $5.50@6.75; year- 
lings to $8.00; cutters going at $3.00@ 
4,00; bulls from $4.50 down, while veal- 
ers worked 50c@$1.00 higher, or to a 
$6.50@9.00 basis for good and choice 

es. 

HOGS—Little, if any, change has 
marked the hog trade, better 150- to 
940-lb. weights clearing at $7.40@7.60; 
comparable 240- to 325-lb. averages 
$7.00@7.40, a few down to $6.85. Sows 
sold at $6.00@6.25; light lights and 
pigs, from $7.60@7.75, 

SHEEP—Fat lamb values are un- 
evenly lower than last week’s high 
time, choice natives selling at $8.35 
against $8.50@8.75 for comparable 
grades last Wednesday, while choice 
westerns were held at $8.65 against a 
$9.00 market on such kinds a week 
earlier. Ewes were unchanged, these 
being salable from $3.25@4.50. 


a a 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics.) 
Sioux City, Ia., Mar. 26, 1931. 

CATTLE—Not much net change de- 
veloped this week for most beef steers 
and yearlings, although some weakness 
was apparent for less attractive medium 
and ee weight offerings. Choice 
1,125-Ib. steers brought $9.75, yearlings 
ranged up to $9.60, big weight bullocks 
stopped at $9.00, and most steers and 
yearlings turned at $7.25@8.25. With 
exception of weighty heifers and cows, 
she stock held close to steady. Light 
heifers reached $8.75 sparingly, several 
loads brought $6.75@8.00, and most 
cows went at $4.25@5.25. Bulls showed 
little change, and medium kinds bulked 
at $3.75@4.00. Vealers advanced fully 
50c, and the practical top reached $8.00. 

HOGS — Butchers showed _ nearly 
equal declines in the week’s downward 
trend as 160- to 200-lb. weights sold 
late largely $7.25@7.40; top, $7.40, 15@ 
20c lower. Most 200- to 250-Ib. aver- 
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ages brought $6.90@7.35, a loss of 20@ 
25c. A 15@25c dip cleared 250- to 350- 
lb. weights, mainly $6.50@6.85. Pack- 
ing sows ruled 10@15c off at $6.00@ 
6.85; few, $6.40. 

SHEEP—Slow trading and weak to 
25c lower values featured the week’s 
fat lamb market. Aged sheep held 
steady. Most fed wooled lambs were 
salable late at $8.25@8.65; top, $8.65. 
Clipped lambs went at $7.85. A small 
package of spring lambs earned $11.75. 
Wooled slaughter ewes topped at $5.00, 
he mad light clipped ewes cashed at 


fe 
ST. JOSEPH 


by U. 8. Bureau of ultural 
Coaneet, inoeneanien.) sot 


St. Joseph, Mo., Mar. 26, 1931. 

CATTLE—The market today was 
steady to 25c lower than a week ago 
on fed steers, yearlings, heifers and 
beef cows. Better grades and heavy 
steers were especially weak. Low grade 
cows and bulls held steady; vealers and 
calves, 25@50c higher. Good to choice 
1,180-lb. steers topped at $9.35; bulk 
steers and yearlings, $7.25@8.65; most 
fat heifers, $7.00@8.00; load 618-lb. 
heifers, $8.50; beef cows, largely $4.25 
@5.50; top, $6.50; cutter grades, $3.00 
@4.00; medium bulls, $3.75@4.25; top 
vealers, $8.50. 

HOGS—tThis week has seen a gradual 
decline in hog values from high time 
of a week ago, when the $8.00 top was 
in force. Prices today were ong d 
30c under a week ago; top, $7.60; bul 
230 lbs. down, $7.50@7.60; 240 to 260 
Ibs., $7.25@7.35; 270 to 300 Ibs., $7.00 
@7.15; sows, mostly 25c lower, bulk 
$6.25@6.50. 

SHEEP—Lamb prices dropped sharp- 
ly, the week witnessing a fairly con- 
siderable movement of Arizona lambs 
and also a sprinkling of early natives. 
The total supply was rather excessive. 
Wooled lambs sold today from $8.25@ 
8.50, or about 50c under a week ago. 
Several loads shorn lambs brought 
$7.50@7.75; native and Arizona spring- 
ers, $10.75@11.10; wooled ewes, $4.75 
down; shorn Arizona ewes, $4.85@4.40. 

eX 


CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., Mar. 26, 19381. 


Compared with a week ago, prices 
of hogs unloaded at 24 concentration 
points and 7 packing plants in Iowa and 
Minnesota are mostly 15@20c lower for 
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the week. Marketing was very light 
on early days but materially increased 
towards the close, fall pigs constituting 
up to 40 per cent of the receipts at 
some yards. Bulk of 170 to 2380 lbs., 
$7.10@7.35; 240 to 290 lbs., mostly 
$6.60@7.10; big weight butchers, down 
to $6.40; packing sows, mostly $5.50@ 
6.00; few light weights above $6.00. 

Receipts of hogs unloaded daily at 
these 24 concentration yards and 7 
packing plants for week ended Thurs- 
day, Mar. 26, with comparisons: 


This Last 

week. week. 
Wrieew, Mar, Bir cc icciicccess 26,700 22,100 
Saturday, Mar. 21...........+. 23,800 15,100 
Beeneey, Dae. BB. oe ciwcceccces 42,300 46,800 
Tuestay, Mar. Bh. ..cccccccases 7,800 10,300 
Wednesday, Mar. 25............ 10,000 10,500 
TREROUAT, FORE. DO. iéostccceiee 25,200 19,000 





Unless otherwise noted, ce quotations are 
based on transactions covering truck hog deliv- 
eries and hogs received by rail that have access 
to feed and water before weighing. 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Mar. 21, 1931: 
































At 20 markets: Cattle. Hogs. Sheep. 
Week ended Mar. 21...193, 593,000 337,000 
Previous week .......... 165,000 505,000 353,000 
WEE a cin shun 600 gétuceens 179,000 477,000 367,000 
SEE a takers ov cueuivenes 202, 681,000 279,000 
WE bc enscsccecupecnoune 188,000 765,000 281,000 
WE Avs kcketnvuer cd intes 207,000 570,000 246,000 

Hogs at 11 markets: 

Week: GnGel War. Wha ssi ioc snes ch eeived 000 
RIOR” WOO ois Si cla vc scncnccctisevien 438,000 
EEE  CAVG6 ivy coke Vin aes bua ce rdaewacge us 419,000 
BEE oc Ui Geax ee vCchnwe ges Vanek awiedas aerabicwe 581,000 
SEE A eales- earns sncdde beget enescchvecnedeut 678,000 
MEE SU aaless cada Raced vce Upuarkaceenehel 503,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Mar. 21....156,000 464,000 251,000 
Previous week .......... 130, 384,000 270,000 

adh ese aeuas banana 134, 357,000 5,000 

bab SeGtcwscoe eta Ee 157,000 511,000 200,000 

WE Deuvees vbees codes eae 145,000 591,000 196,000 

Pa CRTC eu <te eee con 157,000 439,000 179,000 
—__@—— 


U. S. INSPECTED HOG KILL. 


Hogs slaughtered under federal in- 
spection at nine centers during the 
week ended Friday, Mar. 20, 1981: 








Week Cor. 
ended Prev. week, 
Mar. 20. week. 1930. 
ND a vans ctuaecnsann 119,945 100,947 90,546 
Kansas Oity, Kan...... 42,733 29,425 19,764 
CNL neree ces wa 000 ¥-68,0:0 1,219 42,649 28,087 
*Kast St. Louis......... 49,126 38,786 38,489 
Se ee 82,721 30,508 22,423 
A See 35,978 35,290 38,231 
MnP. Noeconctceties 14,619 11,004 5,965 
Indianapolis ............ 15,441 14,320 20,447 
New York and J. C..... 31,389 31,216 31,550 
PRE i kas beabss dec tse 393,171 334,235 295,502 
*Includes St. Louis, Mo. 


———Je—_—_ 


Watch the Wanted page for bar- 
gains in equipment. 











So. Omaha, Nebr. 
E. K. Corrigan 


Cattle Department 


Omaha, Nebr. 
B. 


Kansas City, Mo. 
Karl N. Soeder Reynolds 


E. K. CORRIGAN 


Live Stock Purchasing Agent Operating Four Markets 
So. St. Joseph, Mo. 
R. G. Symon 








Order Buyers of Live Stock 


McMurray—Johnston—Walker, Inc. 























Reference: Stock Yards National Bank. 
Write or wire us 
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BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 


Any Bank 
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A Good Place to Buy 


R. J. Cox & Company 
LIVESTOCK PURCHASING AGENTS 
National Stock Yards, Ill. 





Indianapolis Ft. Wayne 
Sioux Falls, S. D. Indiana Indiana 
D. BE. Smythe | 








HOGS 


Telephone Bridge 6775 
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i RECEIPTS AT CENTERS THURSDAY, MARCH 26, 1931. FRIDAY, MARCH 27, 1931. P 
Cattle. Hogs. Sheep. Cattle. Hogs. Sheep, Pureh 
SATURDAY, MARCH 21, 1981. Pe a Es Bee ee 500 23,000 13,000 2,000 22,000 10,000 caters 
. Cattle. Hage... Ghaap. 16,000 16,000 1,000 11/000 ‘ Nationa 
: 179 10,400 2,840 10,000 1,500 9,000 1.999 
: 436 712 nm ne 5,000 500 3,000 3.509 
; 1,513 9,000 T7000 can too 
5,785 2,200 3,500 
a 1,334 200 3,100 300 500 o swift 4 
1,284 1,500 "300 Fort Worth ............ 400 500 10,509 Wilson 
1300 200 500199 Marie 
tse as 100 
aan 1,900 200 1,200 4 oe! 
O78 en 600 4,000 iy a 
00 2,300 soe akin 
; ee = 1 BSR Se ai 1,200 ro a 1,700 ad i 
j % ital et 300 MaMa Cos vakccccacece’ Sates 100 a 
* evelan —— 
Nashville 100 74,067; 
= LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets Thursday, Mar. 26, 1931; 
Cattle. Hogs. Sheep. 
Hogs (Soft hogs and roast- Armour 
GS he aig Cee oR 21,000 57,000 22,000 gg tye 4 = CHICAGO. E.S8T. LOUIS. OMAHA. KANS. CITY. 8T, Pay, Cudahy 
Bee ONE jn r-oere rsa 16,000 e008 20.000, ~—=s«st. It. (140-160 Ibs.) gd-ch......$ 7.75@ 8.00 $ 7.75@ 8.00 $ 7.15@ 7.50 $ 7.15@ 7.60 $ 1.50 — 
MDA nee re eeceeseeeece , , ¥ Lt. wt. (160-180 Ibs.) gd-ch...- 7.75@ 8.00 7. 8.10  7.25@ 7.50 7.25@ 7.60 a) 
er Rei; Sccbocecencsacs 3,000 14,000 —_ 1,000 subbed tet cones ¢ Sie 28 150 735@ 7.65 i: swift | 
eg? ¢ aR s00 ed. we (200-220 Ibe.) ‘gach: 765@ $00 7.85@ 800 7108 750 T35@ 78 Tag Tm Wilson 
St. Paul» 8500 6,000 (220-250 Ibs.) gd-ch........... 7.40@ 7.80 7.60@ 7.95 685@ 7.25 7.25@ 7.60 7. 
St. Paul... 8,500 vane Hvy. (250-290 Ibs.) gd-ch... 7.15@ 7.50 7. 7.75 6.70@ 7.10 6.90@ 7.30 6, M4 Total 
Fort Worth .. 1300 9,500 ( Ibs.) gd-ch..........- 6.85@ 7.25 7.15@ 7.50 640@ 6.85 6.75@ 7.10 6.65@ 7.9 
; Milwaukee 1'000 "100 Pkg. sows (278-500 Ibs.) med-ch. 6.35@ 6.75 6.35@ 6.65 5. 6.25 6.00@ 6.50 5.85@ 6% 
eater ........ ect 2900 —-9,100 Sitr. pigs (100-130 Ibs.) gd-ch... 7.25@ 7.85 7.25@ 7.75 .......... 7. 7.75 7.50@ 7.65 
: eee ee "200 100 Av. cost & wt. Thurs. (pigs excl.) 7.44-244 Ibs. 7.85-217 Ibs. 6.94268 lbs. 7.31-257 Ibs. ........., 
+ AE aaah Sood —-«s0g,-=«Staughter Cattle and Calves: Armour 
Cincinnati pine e eeu. 900 2'000 st 9.75@10.75 9.50@10.25 9.25@10.25 9.00@10.09 9.25@10.95 Dold. 
Buffalo ................- 1,800 7,200 5,400 8.35 4 i 4 ao = = 4 . 0% Meri 
e 5 5 ‘. . le ° 
Cheveene  . .....05.5.c000 1,300 4,000 1,300 iaeee ¢ He Be Hee ao Sa is a 
TUESDAY, MARCH 24, 1931. 0.00@10.75 9.50 10.35 9.35 10.35 9.00 10.00 8 0 — Om 
8.50@10. : i ; z ; k : 
Cattle. ‘Hage. Sheep. 725@ 850 675@ 7.50 6.75@ 8.25 6.75@ 7.75 6.25@ 8.00 . 
NOD avs anne vecesante 6,000 19,000 13,000 x 7.25 5. 6.75 . 5.75@ 6.75 5.25@ 6.75 5. agle 
Kansas Gity 6000 3500 10,000 ee 6.25 J. 
Sy ech ds ‘ ¥ i STEERS (1,100-1,300 LBS.) : Sinclaii 
oe ae 00 MER ce ccuspadevex« vesute 10.25@11.00 9.50@10.25 9.25@10.25 9.00@10.00 9, Wilson 
ge oS aeeipaanageiesas 1,200 3,000 7, _ Rea se Siace ess TIIITT "g'75@10.50 7.50@ 9.50 8.25@ 9.25 7.75@ 9.00 beg 15 
Sioux, oy Soros smi aie 2,500 8,000 4 BE a. gb os vctccnccdccs eeees 7.75@ 8.75 6.75@ 7.50 6.7 8.25 6.75@ 7.75 6. 8.00 otal 
ORE G EGS Seale ’ t STEERS (1, 300-1,500 LBS.) : 
Oklahoma City .........- me 1,500 300 Choice ......- seeeeseeseeesess 10.25@11.00  9.50@10.25 9.25G10.00 9.00@10.00 9.25@10.95 
oe settee ee eeee ao 4 4 DE wicetciscuecees SP RMT! 8.75@10.50 7.50@ 9.50 825@ 9.25 7.75@ 9.00 8.00@ 9.25 
De piss oo hs Se co ‘ 2,500 
Louloville cet Gis e's Fe 300 100 8.00g 9.00 8.00@ 9.25 7.50@ 8.75 7.50@ 9.00 8.25@ 9.50 gett 
a ae ta ge 600 1,400 300 6.50@ 8.00 7.25@ 8.25 6.75@ 7.75 6.75@ 8.00 6.75@ 825 Morris 
Indianapolis ............. 800 4,000 200 6.00@ 7.00 6.25@ 7.25 5.75@ 6.75 5.50@ 6.75 5.25@ 6.15 East § 
po Y ¢ 
Pittsburgh «002002000802, “385g 900 300 5.50@ 6.00 5. 6.25 4.75@ 5.75 4.25@ 5.50 4.25@ 5.25 Krey 1 
ncinna ° ° . Americ 
Buffalo .. 100 1,500 500 5.00@ 6.25 6.00@ 6.50 5. 6.50 5.75@ 6.25 5.75@ 6.50 Shipper 
Cleveland - a he 900 Good 4.75@ 5.50 5.25@ 6.00 4.75@ 5.50 5.00@ 5.75 4.75@ 5%5 Others 
Nashville ....-....++.++ 300 1 MN 2 bs5 (obibi espa icakee 4.00@ 5.25 4.25@ 5.25 4. 4.75 4.00@ 5.00 4.00@ 475 
Low cutter and cutter........ 3.00@ 4.25 2.25@ 4.25 3.00@ 4.00 2.75@ 4.00 2.50@ 40 Total 
WEDNESDAY, MARCH 25, 1931. BULLS (YRLS. EX. BEEF): re a a sana 
Hogs WM sous ee scee sie s eos 4.25@ 5.75 4. 5.25 3. 4 : 15 4.25@ 5.60 
Chi ye ‘a. ia gore eNOS 5-2. cnicac csc csse 3.75@ 4.85 $506 4.75 3250 4.25 3256 4.35 3208 4.50 
THICAZO «wee eee eee ee ee ee * F 
ee ee en 17000 "8.000 50 9.25@10.75 7.00@ 9.00 7.00@ 9.00 6.50@ O50 Switt 
SPOOR ic itcab oeSen sae 9,500 1,000 00 7. 9.25 6.00@ 7.00 5.50@ 7.00 4.00@ 6.50 Armoui 
: St. Jose 15:000 3,000 .00 38.50@ 7.00 4.00@ 6.00 4. 5.50 38. 4.00 | nn 
oux y ’ e 
t. Paul ...... 10,000 1,000 Feat ce ee a jd eno 50@ 7.50 6.00@ 8.00 - 6.00@ 8.00 6. 7.75  4.00@ 6.00 
aes Oty = oT GRRE oS BRR 4.00@ 5.50 38 $09 6.00 1008 6.00 3508 6.00 2.75@ 4.0 Tote 
Milwaukee .. 1,000 ‘200 Slaughter Sheep and Sentie: 
MIVER sseccesecesrcces 1,1 1, Lambe aL Ibs. down): gd- ch. 8. 9.25 8.25@ 9.00 8.25@ 8.65 7.75@ 8.75 8.00@ 8.00 
——_ tee treeeeeeeee . 200 ‘on ERIN STEED gate 8.00@ 8.50 13a 8.25 100 8.25 one 7.15 rg 8.00 Cudahy 
} ndianapoiis seeteeeeeeeees eof +4 tail “weights)—-Common ; 6.50@ 8.00 6. 7.25 6.00@ 7.50 5.25@ 6.75 5.50@ 7.0 — 
kipiicaectenns: Saatet 2,100 300 Yearling Wethers: id Shippe 
iio 2.2.0.0... 200 ©2800 100 (90-110 Ibs. }—Med-ch my Neha te 5. 8.50 5.50@ 8.00 5.50@ 7.50 5.50@ 7.25 5. Oth 
nee ae tam aan 200 1800 1,200 Ewes: (90-120 1 bs.)—Med-ch.... 4.00@ 5.00 3.50@ 4.50 4.00@ 5.00 3.50@ 4.75 3.75@ 50 ssa 
Cleveland 2202.02 2202020. 300 2,100 1,100 (120-150 Ibs.)—Med-ch. ....... 3.50@ 4.75 3.25@ 4.25 3.75@ 4.75 3.25@ 4.60 3.25@ 4% Tota 
Nashville .....-----+-++ 100 300 (All weaineh aoe; Lill] 200@ 4.00 1.75@ 8.50 1.50@ 4.00 1. 3.50 1.50@ 8.15 
Morris 
F FELIX GFHRMANN a 
Distance Phon 
Long ce e C rg B f Li Stock Information furnished Tota 
YARDS 0037 ommisstion ayer oO ive oc regarding trading in ott 


Private WirestoClear- Room 606—Exchange Bldg., Union Stock Yards contracts for future 
ing House Floor and 


















Hog Alley Chicago, Illinois delivery, upon request sas 

= 

J. W. MURPHY CO. Do you buy your Livestock |\} »: 
er Buyers e 

HOGS ONLY through Recognized Pur- 

Utility and Cross Cyphers imme 

Reference any Omaha Bank Others 


chasing Agents? 





Omaha, Nebr. 








| eleseudebseeeneee! 


1981 


, PAUL, 
7.50 
7.50 
7.50 
7.50 
ig 
7.0 


6.85 
7.65 


10.25 
9.25 
8.00 
6.25 


“March 28, 1981. 


PACKERS’ PURCHASES 
Ss eee, at Dn vornyg 











of livestock by 
for the week ended 
with comparisons, 
Provisioner as follows: 
CHICAGO. 
Cattle. 


is, 
National 


Hammond Co 1,891 
oy, McNeill & Libby.. 438 


are ae = The 


Brennan Packing Co., 7,224 nope: Independent 


Co., 1,230 hogs; 


Hygrade Food 
ad peg Packing ‘Co., 3,7 


Boyd, 


hogs. 
Total: 





















































ucts Corp., 7,878 
hogs; others, 33; 609 


hogs, 





5,744 
35,257 


Sheep. 
17,369 
5,892 
1,955 
3,243 
28,459 





Sheep. 
3,856 
5,146 
3,426 

899 





13,327 


Sheep. 
441 
450 


sees 


891 


Sheep. 
2,184 
6 








Cattle, 19,046; calves, 8,902; 
74,067; sheep, 41,751. 
KANSAS CITY. 
Cattle. Hogs. 
via -< Retain 2,861 1,946 
Gelany Pkg. Oo.....---. 2'626 1,574 
Fowler Pkg. Co......... 473 secs 
Morris & Co......... cou SN 
Britt & Op. ...-.+0+++0. 2,308 6,783 
Sse Se 
MN Cc ccccccccccsasse 15,063 14,505 
OMAHA. 
Cattle and 
Calves. 
506 
4,673 
923 
2,545 
4,581 
58 Fey 
84 . 
47 é 
183 . 3 
23 ne 
195 aa 
43 Side 
189 ae 
17 =29,706 
19,717 87,992 
8ST. LOUIS. 
Cattle Calves. Hogs. 
Armour and Co..... 1,483 911 3,013 
io 087 2,114 4,018 
apisietnie 42 785 1,528 
Bast Side Pkg. Co. 1,088 32 «1,716 
Pkg. Co...... 90 199 3,746 
American Pkg. Co 133 38 2,614 
Shippers ........... 4,345 4,480 35,344 
OUR cnc c ccc cccece 983 470 ,183 
eae ...18,735 9,029 63,112 
Not , oeeting 2,180 cattle, 1,799 calves, 
hogs and 1,408 sheep. 
ST. JOSEPH. 
Cattle Calves. Hogs. 
Dir tats oat 2,157 6387 8,859 
Armour and Co..... 1,496 414 %, 177 
Morris & Co....... 1,434 298 5,606 
MEY Be ddsss césces - 2,673 __ ws 5, 851 
De eitaaey ie bode : 7,759 759 1, "7,485 23,493 
SIOUX CITY. 
Cattle. Calves. Hogs. 
oo. Pkg. Co.... 2,626 136 15,908 
and Co..... 432 126 15,928 
Sift BORO o vaewee 2,038 114 8,488 
Bocce sbeess 956 84 16,960 
RAFAT -__ 254 23 31 
BASES Ree 11, "11,306 483 57,315 
OKLAHOMA CITY. 
Cattle Calves. Hogs. 
Morris & Co....... 951 490 2,376 
Wilson & Co....... 988 2,470 
RST Gee's s sac 102 44 512 
Mikes ce vee 2,041 983 5,358 
Not including 14 . 
benght ne 7 cattle, 534 hogs and 46 sheep 
WICHITA. 
Cattle Calves. Hogs. 
Pkg. Co. 1,165 470 2,470 
Jacob Dold Co..... 382 3 1,672 
ita D. B. Co. 26 See 
Keefe-le “ann yeon. % 
peangeon. nae 
Fred W. Dold....... 420 
RSS 1,772 473 4,562 
Not including 4,554 hogs bought direct. 
DENVER. 
Cattle Calves. Hogs. 
yall oc Sea. 769 98 3, 
Buea and Co..... 637 155 2,342 
Blayney-Murphy Co.. 189 51 1,354 
SR 1,017 117—s: 11,237 
a 2,612 421 8,592 


24,020 














8ST. PAUL. 
Cattle Calves. Hogs. 
Armour and Co..... 3,434 4,301 11,899 
Cudahy Pug. Co.... 831 1,006 4a 5 
Swift & pea 17,245 
20,829 
49,973 
MILWAUKEE. ~ 

Cattle Calves. Hogs. 
Plankinton Pkg. : 1,587 8,140 17,224 
U.D.B. Co., oe 49 iweS eae 
The Layton ‘ Pe 373 
Gumz & Co..... 127 14 75 
Armour and Co.,Mil. 4387 4,060 Shae 

Armour and Co., Chi. 190 mi $4 i 

N.Y.B.D.M.Co., mes PES 
PT ee eee . = 248 
GN” in cand onc ceca 74 51 
MR Ses deccwue » 2,806 806 12,478 7,971 

INDIANAPOLIS. 
Cattle Calves Hogs. 
Kingan & Co...... - 909 683 4,740 
Armour and Co..... 320 174 1,451 
Indianapolis Abt. om 1,115 94 1,398 
an reg sal Bros. . 5 éoey 
Brown Bros. ....... 143 37 160 
Riverview Pkg. Co. 5 PR 1383 
Meier Pke. Co...... 135 6 285 
Indiana Prov. Co... 45 7 258 
Schussler Pkg. Co... 11 pee 266 
Maas Hartman Co.. 28 10 sie'e 
Art Wabnitz ....... 2 42 «wns 
Hoosier Abt. Co 22 ree pe 
ME as cecee Coees 424 100 882 
os errr 909 2,443 13,940 
WOE cic cavetee 4,083 3,506 24,563 

CINCINNATI. 

Cattle. Calves. Hogs. 
S. W. Gall’s Sons.. .... 8 oTY 
RB. Kahn’s Sons Co.. 1,299 684 5,302 
Kroger G. & B. Co. 34 155 369 
J. Lohrey = & ‘ 1 inen 286 
A. Sander Pkg. 3 TER 837 
q. Schlachter’s. Fae 235 238 <Vieia 
J. & F. Schroth Co.. 13 anew. ee 
John F. Stegner.... 209 221 Seas 
Ideal Pkg. Co...... ees rts 525 
Shippers .......... - 261 876. 2.877 
WR: <BR es ve keene 991 548 2,815 
WEE a aa - 3,046 046 2,730 14,865 
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Sheep. 








3,824 





Not ineluding 1,338 cattle, 75 calves, 9,461 hogs 


and 3,252 sheep. 


RECAPITULATION. 
Recapitulation of Lae ge purchases hy markets 


for week ended March 21, 








sons: 
CATTLE. 
Week 
ended 
Mar. 21. 
Ce | SORE PET ere ee ay 19,046 
Kansas City 5.063 
maha . 19,717 
St. Louis 15.915 
St. Joseph 7,759 
Sioux Ci 11,306 
Oklahoma City «. 2,188 
Ro. SSS ere re 
WEE na bbavess basse eee 2.612 
Bs es veces osecceees 11.445 
Milwaukee ...........+. . 2,806 
Indianapolis ............ 4,083 
oo. rae y 
WE. aera Senedeisssecée 107,796 











on, ROE EE ee 9,116 
CNN: 6 oOo Upcivies vise 8. 
ee WE, Cenc c nee esabacaes 49,973 
Milwaukee ............2. 7,971 
Indianapolis ............ i 
CERIN oo cin cic wvcveved 24,326 

WORN 6 sivas env se cea ee 486,774 

SHEEP. 

OIGERO 5. .oceccceses 
Kaneen “7 ay 
Omaha ...... 
ee 
Wc I aa FAV esis colbine 

WRN car's cued cosas 's 
Oklahoma City 937 

MEN va Ou ab ys covstne 2,190 
ees a 24,020 
ip SRP ee 8,186 
Milwaukee .........0.0:. 636 
Indianapolis ............. 2,168 
CORGTRBTE  yctashcccrccese 7,076 

WME SCAR RRS 207,801 


i 


wet tt. 

HNSASAAN 
nt > 
ay 

BRSSShS 


mb Ohe 
= 
BER533 


106,513 








217,483 





1931, with compari- 














242,763 








Al 






CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards 


for current and comparative periods 
are reported as follows: 

















Mon., Mar. 16... 5,175 9,918 11,456 
Tues., Mar. 17... 2,556 91 5,686 9,410 
Wed., Mar. 18... 2; 116 3,589 «= 4,500 
Thurs:, Mar. 19.. 1,933 91 4821 7,480 
Fri., Mar. 20... 1,824 117,501 ~—s«5 275 
Sat., Mar. 21... 100 .... 1,500 500 
Total this week. .18,623 587 32,965 38,580 
Previous week ..11,773 767 41,882 41,453 
Year ago ......11,000 125 28,888 27,351 
Two °212)218 773 39,282 20,328 
WEEKLY AVERAGE PRICE OF LIVE STOCK. 
Cattle. Hogs. Sheep. Lambs. 

Week ended Mar. 21.$ 8.45 $ 7.60 $ 4.00 $ 8.45 
k ve 765 4.00 8.40 

1.75 9.90 5.00 10.00 

12: 11.70 8.25 16.95 

12.55 8.05 8.90 16.60 

10.70 11.25 8.15 15.20 

9.45 12.00 8.00 18.15 

Av. 1926-1980 ...$11.50 $10.60 $ 7.65 $14.40 


SUPPLIES FOR CHICAGO PACKERS. 


Net su cattle, ho; -_ sheep for pack- 
ers at te onicase Stock Yards 





oe gee Hogs. Sheep. 

*Week ended Mar. 21... Peo a Pryce 
ious week ......... . 24, ’ i. 

049 «71, 62,468 

33,852 

40,869 

44,936 


~ *Saturday, Mar. 21, estimated. 


HOG RECEIPTS, WHIGHTS, PRICES. 
Receipts, ave: weights and tops and average 
prices of ean wah one comparisons: 


No. Avg. ——Prices—— 

Rec’d. Wgt. Top. Avg. 

*Week ended Mar. 21.156,000 243 $840 $ 7.60 
Previous week ...... 129,211 239 8.50 7.65 
8 10.80 9.90 

12.15 11.70 

8.60 8.05 

12.25 11.25 

14.25 12.00 





Av. 1926-1930 $10.60 


*Receipts and average weights estimated. 
CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at o—-., under federal in- 
spection for week ended Mar, 20, 1931, with com- 
sons: 


Week ended Mar. 20 ........cccccccceeoes 393,171 

Previous week ........-ssseee0s waest bees 100,947 

Year ago ........ pas 06h oesieenss oct héacenee 
Shed adebeds cose daebhicncevevokeaws +. - -108,232 


CHICAGO HOG SUPPLIES. 


Supplies of hi purchased by Chicago packers 
and ippers Guring the week ended Thursday, 
March 26, 1931, were as follows: 


wees weet Prev. 
week. 


64,012 
44,644 
32,175 
140,831 


Packers’ purchases .............. 

Direct to packers.............+++. 

Shippers’ purchases ........ e'sueee 34,168 

TAL ic vice ciccs ya cia trchapeanuen 151,197 
—_——_- 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended March 21, 
1931, were as follows: 

Cattle. Calves. 


Jersey City ........ 4,106 11,963 4,714 
Central Union . 2,307 1,041 wnat 
New York 5,040 18,484 


P| ere rrr 
Previous week ..... 
Two weeks ago..... 








Hogs. Sheep. 


27,843 
23,209 
6,126 








18,044 23,198 
10,550 19,517 
14,224. 20,702 


57,178 
59,501 
54,774 





42 
SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the fol- 
lowing centers for the week ended March 21, 1931, 
with comparisons: 




















CATTLE. 
Week Cor. 
ended Prev. week, 
Mar. 21. week. 1930. 
OI vivccaccevedacnaan> 19,046 17,293 12,204 
RE GA cin cccacocsce 15,063 14,446 17,339 
ae 21,415 16,848 16,541 
i | > nn'oc'anegecun ae ,039 11,823 7,120 
Oe Ee 562 5,844 4,618 
PE Se a. vscseh betes 8,203 7,862 8,125 
TORE a ebc¥scccevevsse 2,245 2,115 2,087 
WOES WEEE onc ccccceces 4,002 4,163 3,873 
Philadelphia ............ 1,500 1,473 1,341 
Indianapolis ............ 1,415 1,386 1,417 
New York & Jersey City. 8,991 9,004 8,024 
Oklahoma City ......... 3,171 2,961 3,878 
cinnat! t 3,725 2,817 
1,646 2,682 
100,589 92,016 
100,947 90,546 
8,410 9,011 
43,253 28,198 
22,069 18,910 
10,372 3,750 
28,102 20,813 
8,847 4,469 
6,289 3,656 
18,983 16,553 
11,045 17,150 
45,753 44,735 
6,154 6,229 
16,597 16,941 
10,019 5,578 
326,840 286,539 
51,951 59,510 
28,077 880 
36,769 

1,888 9,891 

22,756 y 
14,673 901 

2,447 ¥ 
11,665 4,944 
base 4,514 4,651 
po! 85 1,448 996 
New York & Jersey City. 70,094 71,661 63,735 
Oklahoma City ......... 937 880 747 
DE .ispcsskiveses 3,945 3,003 951 
aa 5,998 6,603 4,487 
WEE Sp anesbnssaceboene 251,704 258,335 281,580 

—_@——_ 


HOG POPULATION ABROAD. 


_Hog numbers in Germany at the be- 
ginning of 1931 reached 23,400,000 and 
exceeded the number on hand at the 
same time of the preceding year by 17 
per cent, but remained at practically 
the same level as reported in Septem- 
ber, 1930. 

In Denmark the number on January 
31, 1931, reached 5,232,000, an increase 
of 6 per cent over the figures for July 
15, 1930. No previous estimates as of 
January 31 are available for Denmark. 

In the Netherlands hog numbers in 
June, 1930, reached 2,018,000, according 
to the census for that date, and since 
that time have been increasing, accord- 
ing to quarterly estimates showing per- 
centage changes in each class of animal. 
Hog numbers, according to the census 
of 1921, reached only 1,519,000 that 
year with the pre-war estimate re- 
ported as 1,305,000. 

Owing to the fact that the hog feed 
ratio is becoming increasingly unfavor- 
able in all European countries, a sharp 
curtailment 


months, 
agricultural attaché. 


On the other hand, in eastern Ger- 
many, Poland and Denmark, despite the 
fact that the recession in hog prices is 
in feedstuffs, 


fast outstripping the drop 


it appears that hog feeding is still the 
best outlet many farmers have, as 
prices have fallen to a very low level 
for potatoes in eastern Germany, pota- 
toes and barley in Poland, and barley 


and corn in Denmark. 





i in breeding operations, 
especially in the important hog feeding 
sections of northwestern Germany, may 
be expected during the next few 
according to the American 
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CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers, week 
ended March 19, 1931, with compari- 
sons, as reported by the Dominion Live 
Stock Branch: 


BUTCHER STEERS. 





Prev. week, 
week. 5 
Toronto $ 7.75 $11.00 
Montreal .. -00 10.75 
Winnipeg 25 10.50 
lgary 65 10.00 
Edmonton .50 10.00 
Prince Albert ose 9.50 
Moose Jaw -50 10.00 
Saskatoon 25 10.00 
IID on occ ct viscisncd $10.00 $11.00 $15.00 
Momtreal ..cacccccccses 8.00 8.60 13.50 
, ers 9.00 10.00 15.00 
EGRET wccccccccccccsse 8.00 8.00 14.00 
Edmonton .........s0+5 9.00 9.00 13.00 
Prince Albert .......... 7.00 eee 11.00 
Moose Jaw ......eeseee 9.00 9.00 13.50 
Saskatoon ............- 8.00 8.00 12.00 
SELECT BACON HOGS. 
WemeMG® ossccccsiccceses $ 9.25 $ 9.25 $13.75 
BEOMITOR). (i osc ccc cccecve 9.50 9.50 14.00 
Winnipeg ..........-505 7.75 8.25 12.00 
DET ‘shake anes 040kves 8.00 8.00 12.10 
Edmonton ........++s05. 7.25 7.65 11.50 
Prince Albert ......... 7.75 7.75 11.70 
Moose Jaw .........05. 7.75 7.75 12.30 
Saskatoon ............. 6.85 7.85 12.20 
GOOD LAMBS. 
IE ccc vnvdoneseipea $10.00 $ 9.50 $14.00 
peer Pe 6.00 9.00 14.00 
. 7.50 10.50 
.50 6.50 Oe 
; vas 10.00 
anise 9.00 
‘ évien 8.00 
e 6.00 sees 
—_@——_ 


HIDE PRICE DIFFERENTIALS. 

The adjustment committee of the 
New York Hide Exchange has fixed 
price differentials between basis, 
premium and discount grades of hides 
deliverable against exchange contracts, 
effective March 18, 1931, to prevail un- 
til further notice. 

Differentials are based’ on hides taken 
off in the United States and Canada 
in non-discount months of July, Au- 
gust, September, and frigorifico hides 
taken off in non-discount months of 
December, January, February, basis of 
delivery ex-dock or warehouse, duty 
paid. 

The differentials fixed in cents per 
pound are as follows: 






FRIGORIFICO. 
Cents per lb. 
MED. vccrevcdiccedsesbccesvcvcevens 3.10 premium 
EMRE BOOTS ccccsccncccccccsccsves 1.10 premium 
WN ccccccbcncetsebsdcecescencance 1.95 premium 
Ex. light cows and steers......... 2.80 premium 
PACKER. 

Heavy native steers............... No differential 
Ex. light native steers............ No differential 
Heavy native cows.......... -.. .60 discount 

Light native cows............ pein Basis 
Heavy butt branded steers........No differential 
Heavy Colorado steers........ ... .60 discount 
Heavy Texas steers................ No differential 
Light Texas steers................ J coun 
Ex. light Texas steers.............. 1.20 discount 
TAPRRGCE COWS 2c cccccccccccccccece 1.20 discount 

PACKER TYPE. 

Branded cows and steers............ -90 discount 
Native cows and steers............ -30 discount 


i 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended Mar. 21, 1931: 














Week ended New York. Boston. Phila. 
Mar. 21, 1931...... 52,329 11,408 12,593 
Mar. 14, 1931...... Tp sents 177 
Mer. T, 206h...... 5,248 200 12,179 
Feb. 28, 1931...... ae. sasne> 877 

To date, 1931.... 186,538 18,589 86,676 
Mar. 22, 1930...... 44,780 4,794 44,746 
Mar. 15, 1930...... 61,271 TOS Naas 

To date, 1930.... 460,300 118,023 174,055 








March 28, is 


THE WEEK IN HOG FUTUREs, 

Transactions in the hog future may. 
ket are reported by the Chicago Liye. 
stock Exchange for the week e 
Mar. 27, 1931, with totals from the 
opening of future trading on March 1, 
1930, to date, as follows: 


Week ended Since March 
Mar. 27. 1930, 1 


Pounds sold ......... 66,000 19, 
MR casas cea 310 2 
Contracts sold ...... 4 11% 
Hogs delivered ...... -.+-0. 17.5% 
ounds delivered ..... ...... 3,995,160 
Av. wt. hogs delivered ...... 243 
Active quotations on future contragts 


for the week ended March 27, 1931: 
Light.* Med. Heavy, 
MARCH 21-25, 1931, INCL. 
NO TRANSACTIONS. 
MARCH 26, 1981. 





| SREB ry AOE $825 8... 
FRIDAY, MARCH 27, 1931. 

BT. kc vabgndwaavhnchaes $840 ..... ee 
SUD in civanenseverecscs 8.50 4... 
WME. iv cvccacescovccccce 9.00 = oe eee 

*Light hogs—not less than 170 Ibs., nor mor 
than 210 lbs. Medium hogs—not less than 219 
Ibs., nor more than bs. vy hogs—not 
less than 260 lbs., nor more than 310 lbs. Up. 
even weight hogs—averaging not less than 200 
lbs., nor more than 280 lbs.; excludes hogs 
weighing under 160 los., or more than 830 Ibs, 


Carlot—16,500 Ibs. 
of 1,500 Ibs. 


-» With a variation not in 


os 


WHEAT AS LIVESTOCK FEED. 

As the result of extensive i 
ments in the feeding of wheat Pig 
stock, it has been found that wheat and 
corn appear to be practically inter- 
changeable in livestock rations, accord- 
ing to Bulletin No. 2 of the Federal 
Farm Board. The relative price as to 
which is the more profitable to feed 
is the controlling factor. 

Recent experiences of experiment sta- 
tions and farmers in feeding wheat to 
hogs gives it a value of from $1.25 to 
$1.67 per bushel, and in all such ex- 
periments it was shown that wheat has 
a value equal to or slightly greater than 
corn, the bulletin says. 

Most of the experiments were made 
recently, but it is an interesting’ fact 
that as early as 1894 the South Da- 
kota Experiment Station published the 
results of some feeding trials which 
showed that wheat was about equal to 
corn as a feed for hogs. In the winter 
of 1901-02, the agricultural experiment 
station of the University of Nebraska 
conducted a test to determine the com- 
parative feeding value of wheat and 
corn for cattle. The result of that ex 
periment was that wheat had a feeding 
value about five per cent greater than 
corn. 

Copies of the bulletin, which is en 
titled “Practical Experiences in Feed- 
ing Wheat,” can be secured free by at 
dressing the Federal Farm 
Washington, D. C 

4 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended March 21, 1931, were 
2,785,000 lbs.; previous week, 4,668,000 
lbs.; same week last year, 3, 
lbs.; from January 1 to March 21 this 
year, 38,342,000 lbs.; same period & 
year ago, 48,510,000 Ibs. 

Shipments of hides from Chicago for 
the week ended March 21, 1931, were 
2,808,000 Ibs.; previous week, 2 
Ibs.; same week last year, 3 
lbs.; from January 1 to March 21 this 
year, 32,725,000 ‘Ibs.; same period 4 
year ago, 49,459,000 Ibs. 
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Chicago. 

PACKER HIDES—A rather quiet 
week passed in the packer hide market, 
with trading confined principally to the 
movement of some 30,000 light native 
cows by one packer the latter part of 
week, at a half-cent down from last 
sales in the primary market, but in 
line with later re-sales. Couple cars 
native steers moved early in the week 
at steady price, but from a selected 
point, and a car same descriptions 
moved in another direction for export 
at a half-cent advance. 

Other descriptions are generally 
quoted unchanged from last trading 
basis. Hides are available at these 
levels, but there is no pressure of offer- 
ings, and killers appear willing to wait 
out the market. Buyers have been sim- 
ply looking on during the week. This 
has resulted in a very quiet market. 
However, the recent sharp advance ap- 
pears to have had a beneficial effect on 
the leather market and holders have 
been encouraged to ask better prices, 
although most of the recent call has 
been for the cheaper grades of leather. 

Spready native steers nominally 11@ 
li%c. One packer sold two cars St. 
Paul native steers at 10c early in the 
week, and a car same description was 
reported for export at 10%c. Extreme 
native steers 944@10c, nom. 

Last trading in butt branded steers 
was at 10c; Colorados, 9%c. Heavy 
Texas steers last sold at 10c; light 


Texas steers, 942c; extreme light Texas . 


steers, quoted 9c, nom. 

Heavy native cows last sold at 9c. 
Some re-sale lots of light native cows 
were reported offered early at 9c, but 
one packer later moved about 30,000 
light-native cows at 914c, part at least 
reported going to tanners. Branded 
cows last sold at 9c. 

Native bulls quoted nominally about 
6%c; branded bulls 6c, nom. 

The decline in the Hide Exchange 
market continued into the early part of 
this week, but was followed by a sharp 
recovery lasting over several days, dur- 
ing which re-sale offerings of light 
cows at 9c disappeared. 

The South American market contin- 
ued about unchanged. Last sales were 
4,000 Sansinena steers to Russia, equal 
to 1248 @13c, c.i.f. New York, and 2,000 
he equal to 13% @14c, c.if. New 

ork. 


SMALL PACKER HIDES — Local 
small packer market was quiet, being 
well sold up to end of March. An In- 
diana small packer sold 1,500 January 
forward hides at the end of last week, 
all-weight natives at 9c, all-weight 
branded 8%c, bulls 4c, calfskins 12%4c 
and kipskins 10%c, About 15,000 Jan- 
uaty forward hides were reported .sold 
at Cincinnati at 914c for all-weight na- 
tive steers and cows. Local small 
packer association moved 2,500 Febru- 
ary-March slunks at 80c, and about 
2,000 hairless at 25c. 

COUNTRY HIDES — Country hide 
market fairly steady with the close of 
ast week, when ideas of values eased 
off a trifle. All-weights, around 48 Ib. 
av. are wanted at 616c, selected, de- 
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Hide and Skin Markets 


livered, but hard to find at this price. 
Heavy steers and cows slow and priced 
around 6c. Buff weights are offered 
at present at 7c, with buyers’ ideas 
642c; last sales at 7c. Sales of 25/45 
Ib. extremes reported at 8c and 7%c; 
some offerings at 8c not taken, while 
others are inclined to look on without 
offering. Bulls quoted around 4c, 
nom. All-weight branded about 5@ 
54¢, flat, less Chicago freight. 

CALFSKINS—Packer calfskins quiet 
and quoted 17c last paid for February 
northerns; more available on this basis. 

Chicago city calfskins sold in a wide 
spread; the 8/10. Ib. are in very light 
demand and a car sold at 12c, while 
10/15 lb. are wanted .and a car sold at 
16c, with last previous sale at 14%c; 
demand lacking for straight 8/15 lb. 
weights. Mixed city and country calf 
quoted around 12@12%c;_ straight 
countries 10@11c. 

KIPSKINS — Packer kipskins con- 
tinue dull, with last trading in January 
northern natives at 13c, over-weights 
at 11%c for northerns and 10c for 
southerns; branded quoted at 9c. More 
available on this basis. 

Chicago city kipskins sold at 12c for 
one car. Mixed city and country kips 
quoted 10%@l1lc; straight countries 
9@9t%ee. 

Packer regular slunks quoted 80@ 
90c, nom.; hairless 25@30c, nom. 

HORSEHIDES—Market steady, with 
choice city renderers held at $3.50@ 
3.75, with some sales recently around 
$3.25. Mixed city and country lots 
range $2.50@2.75; straight countries 
$2.25 paid recently. 

SHEEPSKINS—Two cars of dry 
pelts sold in one direction at 9c for 
1% in. and up wool, short wools half- 
price; asking 942c. Some big packer 
shearlings reported sold at 4742c and 
4214c for No. 1’s, 25c for No. 2’s; one 
packer sold 10,000 clips at 15c. Pickled 
skins generally quoted $1.50@1.75 per 
doz. straight run of packer lamb for 
current quality, at Chicago; some ask- 
ing $2.00 per doz., and this is asked 
at New York. Couple cars March lamb 
pelts sold at $1.00 for 80-lb. lambs, or 
10c over last week. Country lamb pelts 
quoted 60@65c for fine wool, and 45@ 
50c for medium wools, 

PIGSKINS—No. 1 pigskin strips 
nominally 5c per lb., Chicago. Gela- 
tine scraps 2%c last paid at Chicago, 
2% @38c delivered East. 


New York. 


PACKER HIDES—Market quiet, all 
packers having moved March produc- 
tions last week at 10c for native steers, 
10c for butt branded steers, and 914c 
for. Colorados. Market nominaly un- 
changed. 


COUNTRY HIDES — More activity 
recently in the country market. All- 
weights quoted at 6%c; buff weights 
6%@7c; extremes, 74%4@8c for mid- 
west 25/45 lb. weights. 

CALFSKINS — Calfskin market 
steady; offerings light and the heavier 
skins are reported sold ahead in some 
directions. Some quiet trading indi- 
cated at fair prices. Last open trading 
was a car collectors’ 5-7’s at $1.25, and 
a car collectors’ 7-9’s at $1.55, with 
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packers’ skins quoted 10c higher; 9-12’s 
quoted $2.25@2.35. 


New York Hide Exchange Futures. 


Saturday, March 21, 1931—Close: 
Apr. 9.95n; May 10.25b; June 10.80n; 
July 11.25n; Aug. 11.75n; Sept. 12.09@ 
12.18; Oct. 12.50n; Nov. 12.90n; Dec. 
a Jan. 13.35n; Feb. 13.45n. Sales 

ots. 


Monday, March 238, 1931—Close: 
Apr. 9.75n; May 10.09 sale; June 
10.55n; July 11.00n; Aug. 11.50n; Sept. 
11.85 sale; Oct. 12.25n; Nov. 12.65n; 
Dec. 13.00@13.10; Jan. 13.10n; Feb. 
13.20n. Sales 105 lots. 

Tuesday, March 24. 1931—Close: 
Apr. 10.00n; May 10.50@10.70; June 
10.90n; July 11.380n; Aug. 11.70n; Sept. 
12.05@12.10; Oct. 12.50n; Nov. 12.90n; 
Dec. 13.25@13.35; Jan. 18.35n; Feb. 
13.45n. Sales 91 lots. 

Wednesday, March 25, 1931—Close: 
Apr. 10.30n; May 10.80@10.95; June 
11.20n; July 11.65n; Aug. 12.05n; Sept. 
12.45 sale; Oct. 12.90n; Nov. 13.30n; 
Dec. 18.65b; Jan. 13.75n; Feb. 13.85n. 
Sales 86 lots. 

Thursday, March 26, 1931—Close: 
Apr. 10.60n; May 11.10@11.25; June 
11.50n; July 11.95n; Aug. 12.35n; Sept. 
12.70 sale; Oct. 13.15n; Nov. 13.55n; 
Dec. 18.95@14.00; Jan. 14.05n; Feb. 
14.15n. Sales 110 lots. 

Friday, March 27, 1931—Close: Apr. 
10.85n; May 10.85n; June 11.20n; July 
11.65n; Aug. 12.00n; Sept. 12.35b; Oct. 
12.80n; Nov. 18.25n; Dec. 13.70 sale; 
Jan. 18.80n; Feb. 13.90n. Sales 27 lots. 


scmnpacrlictsibeen 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Mar. 27, 1931, with 
comparisons, are reported as follows: 


PACKER HIDES. 


Week Cor. 

ended Prev. week, 

Mar. 27. week. 1930. 
Spr. nat. 

StrB, 2.00. 11 @l1%n 11 1144n 154 @16n 
Hvy. nat. strs. 10 10 14 14% 
Hvy. Tex. strs. 10 10 14 
Hvy. butt brnd’d 

Cer er a ba 14 
Hvy. Col. strs. 9% 9% 13% 
BEx-light Tex. 

Cees 9n @ Yn 12 
Brnd’d cows. 9 9 2 
Hvy. nat. cows 9 9 12 
Lt, nat. cows 9% 10 12% 
Nat. bulls... 6%4n 6 644n 9% 
Brnd’d ‘bulls. 6n 5 544n 8 8ion 

skins ... 7 17 184 @19 
Kips, nat... 13 1 17% 
Kips, ov-wt. 11% 11% 1514 
Kips, brnd’d. @ 9 13% 
Slunks, reg. .80 90 77% @90 


cs ae 1. 
Slunks, hris. .25 30 25 30n 25 30 

Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wt.. 9 g 94n 914n 124%@12% 

_——- mt: Sian — 1% ey 
at. bulls.. n 

Brnd’d bulls $ 544n 5n Tab 

gatas ge ga a 
eT 

Slunks, reg..75 80 70 @in 1.10 

Slunks, hris..20 25 20 25n 25 


COUNTRY HIDES. 


Hvy. steers. . @ 6ax 6 

wt 8 cows 6ax 6 
ees 64@ 7 7 1% 
Extremes 7%@ 8 84%@ 8% 

MORE, ik ws oe 44n 444n 
Calfskins 10 11 914@10 

BEE [ase w06 9 9% 8%4@ 9 
Light calf ..60 75 75 
Deacons ....60 75 75 
Slunks, reg..30 35 30 35 
Slunks, hris.. 5 10n 5 10n 
Horsehides ..2.25@3.50 2.25@8.75 
Hogskins ... @40 40 50 

SHEEPSKINS. 

Pkr, lambs.. @1.00 8 @90 


Sml._pkr. 

lambs ....90 1.00 75 85 
Pkr. shearlgs.424%4@47%q 40 45 
Dry pelts .. 9 9% 9 10 
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On request, our complete pro- 
vision, fresh meat, packing- 
house products, tallow and 
grease daily market quotation 
sheets will be mailed to any 
member of the trade free of 
charge; also our periodical 
market reports. 


THE NATIONAL PROVISIONER 


Main Office t ] Branch Office 
332 S. La Salle St. NA Ar 148 State St. 
CHICAGO, ILL. BOSTON, MASS, 

All Codes PROVISION BROKERS 


















We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 
telegraphed promptly on re- 
ceipt of inquiries. 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER. 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 


























Packing House Products 


Tallow — Grease — Tankage 
— Cracklings — Glue Stock 
— Bones — Hog Hair 
Vegetable Oils 
175 W. Jackson Blwd., Chicago, Ill. 
Room A-735 






















MANUAL ON LEATHER BELTING. 

The leather belting industry has just 
issued what is first and only authori- 
tative, up-to-date book on leather belt- 


George B. Haven, S. B., pro- 
fessor of advanced machine design at 
Massachusetts Institute of Technology 
and George Swett, S. B., professor of 
machine design, same school, have com- 
piled this book over their names—a 
work that took two years to finish. 

The leather belting industry always 
had a at mass of valuable data in 
the hands of leather belting manufac- 
turers and users. There was also a 
number of records of tests made in en- 
gineering schools such as Mellon Insti- 
tute, Cornell University, Ohio Univer- 
sity, ete. Altogether the material they 
had to work on was present in great 





CROSS AND KELLY CODES 


volume and to bring everything up to 
date, supply the supporting mathemat- 
ics, ‘and issue the resultant in a book 

of but 233 pages was a praiseworthy 
task. The two professors have done 
themselves proud and a great deal of 
credit is also due to the engineering 
committee of the American Leather 
Belting Association, who worked with 
the professors. 

The book is entitled “A Treatise on 
Leather Belting” by Haven-Swett. It 
is bound in cloth boards with thumb 
index and is a beautiful, well printed, 
profusely illustrated book. It is dis- 
tributed by the American Leather Belt- 
ing Association or through the manu- 
facturer members of that Association. 
It is also interesting to note that for 
the first time the technical schools now 
are in possession of a practical book. 


PACKERS COMMISSION CO. 


FORTY-SECOND FLOOR :: 
EXCLUSIVE PACKERS REPRESENTATIVES 
PACKING HOUSE PRODUCTS 


SPECIALIZING IN—DRESSED HOGS—FROM THE CORN BELT 


3: LONG DISTANCE PHONE WEBSTER 3113 






H. PETER HENSCHIEN 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 





BOARD OF TRADE BLDG. 






Architect 





CORK PIPE COVERING BOOK. 


Cork pipe covering efficiency is de- 
pendent in large measure on the man- 
ner in which the insulation is installed 
and the quality of workmanship used. 
Choosing the proper thicknesses of in- 
sulation to meet the varying conditions 
found in the meat plant is important 

Much information of value to the 
meat packer on cork insulation for 
pipes and fittings and specifications for 
different services are contained in @ 
new bokolet, “Cork Covering For Low 
Temperature Pipe Lines,” issued 
ly by L. Mundet & Son, New York 
City. Information on how thick inst 
lation should be, the sundries 
to cover pipe and fittings, how to insu- 
late when pipes are close together, how 
to order and prices of covering for 
and fittings are also given. 
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Chicago Section 


Ed Stern, of Louis Stern & Sons, 
Inc, New York City, was in Chicago 
during the week. 


Vice-President H. G. Mills, Armour 
and Company, spent a few days in New 
York last week. 


Victor H. Munnecke, vice-president, 
The P. Brennan Co., Chicago, was in 
New York during the week. 


President Samuel Slotkin of Hygrade 
Food Products Corporation, New York 
City, was in town this week. 


It has been announced that there will 
be no session of the Chicago Board of 
Trade on Good Friday, April 3. 


Frederic S. Snyder, president of 
Batchelder, Snyder, Dorr & Doe Co., 
Boston, was a visitor in Chicago during 
the week. 

Henry Fischer, president, Henry 
Fischer Packing Co., Louisville, Ky., 
vacationing in Jamaica, sent greetings 
to the editor of THt NATIONAL PRo- 
VISIONER. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 20,702 cattle, 8,231 
calves, 52,936 hogs, and 27,901 sheep. 


Percy Hill, head of the foreign sales 
department of Armour and Company, 
has been confined to his home for the 
fe six weeks with an attack of flu 
ollowed by pneumonia. His friends 
will be glad to know he is improving. 


Asa A. Davidson, president, David- 
son Commission Co., Chicago, has re- 
cently returned from a vacation of 
several months in Florida. He reports 
that the fishing was fine, but the 
weather not so good, rather rainy 
much of the time. 


Provision shipments from Chicago 
for the week ended Mar. 21, 1931, with 
comparisons, were as follows: 

Cor. wk., 
Last wk. Prev. wk. 1930. 


Cured meats, Ibs. .15,935,000 13,064,000 17,663,000 
Fresh meats, lbs. .44,692,000 45,076,000 35,289,000 
lard, I 5,734,000 7,431,000 6,021,000 


8. S. Sigman, vice-president, K. & B. 
Packing & Provision Co., Denver, Colo., 
Edw. Dunlap, superintendent, Jacob E. 
Decker & Sons, Mason City, Ia., and 
Joseph Loschke of the Loschke & Stell- 
ing Meat & Sausage Co., Kansas City, 

. transacted business in Chicago 
week. While in town they in- 
spected the plant of the Visking Corpo- 


ration. 
or 
CANNED MEAT EXPORTS. 


Domestic exports of canned meats 
from the United States during January, 
1981, according to the U. S. Bureau of 
Foreign and Domestic Commerce, were 
as follows: 

Beef, 112,611 Ibs., valued at $59,493; 
pork, 1,065,443 Ibs., valued at $418,008; 
sausage, 147,025 lbs., valued at $36,352; 





other canned meats, 116,304 lbs., valued 
at $42,114. 

Shipments of canned meats from the 
United States to non-contiguous terri- 
tory during the month were as follows: 

Alaska—Beef, 3,341 lbs., valued at 
$829; sausage, 355 lbs., valued at. $108. 

Hawaii—Beef, 93,634 lbs., valued at 
$20,327; pork, 20,170 lbs., valued at 
$7,180; sausage, 87,311 lbs., valued at 
$12,934; other canned meats, 65 lbs., 
valued at $10. 

Porto Rico—Beef, 2,689 lbs., valued 
at $538; pork, 16,413 lbs., valued at 
$2,829; sausage, 42,253 lbs., valued at 
$8,709; other canned meats, 1,229 lbs., 
valued at $350. 


DEATH OF THOMAS CARSTENS. 


Thomas Carstens, president and gen- 
eral manager of the Carstens Packing 
Co., Tacoma and Spokane, Wash., died 
at his home in Tacoma on March 18 
after an illness of more than a year. 
Mr. Carstens was 66 years of age. 


Coming to this country in 1881 at 
the age of 16, he lived for three years 
in Wisconsin. From there he went to 
Portland, Oregon, and later opened a 
meat shop in Montesano. In 1886 he 
joined Smith Brothers, wholesale meat 
dealers in Seattle, Wash., and soon 
after opened a market of his own in 
Seattle in partnership with his brother, 
Ernst. 

From here Mr. Carstens graduated 
into the meat packing business, estab- 
lishing while still a young man the 
Carstens Packing Co., which has grown 
until it has more than fifty branches 
in Washington, Oregon, Idaho and in 
Alaska. In addition to his packing- 
house affiliations, Mr. Carstens was 
president of the Pacific Oil Mills in 
Seattle. 

He was a man highly regarded not 


WESTERN PACKER PASSES. 


Thomas Carstens, president and gen- 
eral manager of the Carstens Packing Co., 
Tacoma and Spokane, Wash., who passed 
away March 18. 





only in the industry to which he de- 
voted his life but in the community 
where he established his home and his 
business, in the civic life of which he 
took an active part. 

ee 


RESEARCH IN CHEMISTRY. 

Dr. Edward R. Weidlein, director of 
Mellon Institute of Industrial Research, 
Pittsburgh, Pa., has announced the ap- 
pointment of Dr. Leonard Harrison 
Cretcher to an assistant directorship in 
the institution. Dr. Cretcher, who since 
1926 has been serving as head of the 
Institute’s Department of Research in 
Pure Chemistry, is a specialist in or- 
ganic chemistry and will have super- 
visory charge of a group of industrial 
fellowships concerned with problems 
in organo-chemical technology. 

In addition to serving in this capac- 
ity Dr. Cretcher will continue as di- 
rectional head of the Department of 
Research in Pure Chemistry. In this 
work he will be aided by Dr. William 
L. Nelson, who has been made senior 
fellow in pure research. Beside Drs. 
Cretcher and Nelson, the departmental 
staff will include Drs. C. L. Butler and 
Alice G. Renfrew, who has just come 
to Mellon Institute from the Sterling 
Chemical Laboratory of Yale Univer- 


sity. 
——fe——- 
ADD TO INSTITUTE STAFF. 


Lyle W. Jones has been added to the 
staff of the Institute of American Meat 
Packers as its eastern representative, 
according to President Wm. Whitfield 
Woods, in a recent bulletin from the 
Institute. 

“Mr. Jones,” according to the bulletin, 
“will maintain frequent contacts be- 
tween members in the eastern half of 
the United States and the service de- 
partments of the Institute. He will try 
to help members avail themselves 
increasingly of the departmental ser- 
vices. His employment will enable the 
Institute staff to know better what the 
needs of members are. 

“Mr. Jones will travel a considerable 
part of his time. When he is not travel- 
ing he will make his headquarters in 
the New York office of the Institute, 
of which Pendleton Dudley is director.” 

ee en 


ADDS TO BRUSH LINE. 
Universal Brush Manufacturing Co., 
Chicago, Ill., has purchased the brush 
division of the Mechanical Manufactur- 
ing Co. and will continue the production 
of this popular line. The company is 


. now equipped to furnish any type of 


brush used in the meat poe lant 
and is planning a complete stock on 
hand at all times. Its plant and offices 
are located at 1409 West Fortieth st. 
R. C. Ingwersen is in charge of sales 
and W. A. Linchester in charge of pro- 


duction. 
rs 


BELGIAN HOG SLAUGHTER. 
pigen ton in ners. during: Dee “ 
elgian hog slaughters em- 
ber, 1930, compared with December, 
1929, according to reports to the U. S. 
Department of Commerce. The total 
for December, 1930, was 20,336. 
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Chicago Provision Markets ee 
’ 4 Beef. 
: Reported by THE NATIONAL PROVISIONER DAILY Week ented Ww 
: =. 25, 1931. Cor. wk., 1930, 
f MARKET SERVICE No. No. No. No.’ He 
. 3 2. &% 6UL OURS 
" pi 
CASH PRICES. FUTURE PRICES. Rib gout Ie end -88 2 2 PY 3M grrr 
Based on actual carlot trading, Thureday, SATURDAY, MARCH 21, 1931. Steaks, round ".....3¢ 3 20 80 a @ 2001 
ke nigh tow, oe, SE A SBS BED ows 
: ‘ : : iteaks, as 
REGULAR HAMS. LARD— Steaks, flank 24 16 «(28 s 400-¢ 
gateet Pickled. sar... .... sib he: 9.05ax ‘Beef stew, chuck...18 16 10 27 9% # $00 
Fancy. Apr. bias marie 9.05n Cnet briskets, 2% 15 82 98 800-1 
meless Karen 
“ts oh ee: SN sR, eee et ee Medium 
a 1434 15% Bent. .. 9.87% 9.40 9.37% odéax' Corned rumps, bnis.22 22 15 25 39 18 400-¢ 
13% 14% 600- 
3 wes ° CLEAR BELLIES— 800-1 
3 BOILING HAMS. eS a ee Good. Com. ff ows, 4 
. Green. Sweet Pickled. Hindquarters 300 il 
~ Standard. Standard. Fancy. MONDAY, MARCH 23, 1931. oe all oe = 3 Fore q 
; 16-18 .......... 13% 12 18% LARD— Chops, ‘shoulders 25 20 25 20 
aR ee icrsneose ee ist int 7”. te, «., «+ sais ‘ans 9.00—ax Chops, rib and loin...40 25 50 9% 
ao. ee cn - Ss 900 cnn. Ss esos 9.02%n 
; SBS: pange..... 13% nee May :.. 905 Bitty Bos 8-056 Mutton. 
SKINNED HAMS. uly «+. 9. .20— .20-—ax Steer loi 
ee? ‘ x ! Re citimaews eS ‘ os 
Green. Sweet. Pickled. ee s+ Pa — md —_ Stew gaccesssesseeees - ee } Pa aon an 
: Standard. tand Fancy. Shoulders ........... ee Ki 
10-12 16 15% -— ot Chops, rib and loin.. .35 be 2 Steer she 
; TREE: psasenes 1. 15% 15 16” May ....... : 11.10n oo 
BE onus cages 15 14% Ben taeese : a Pork. Breer tol 
+ epadeanoaee «- 13% 14% TUESDAY, MARCH 24, 1931 Loins, 8@10 av 21 @23 3 oer et 
20-22 «2... sees 13% 13% 144% LARD— Toins, 10@12 “ sank Shel 22 28 con me 
SE on ncn tnued 13% 13 ies Loins, 12@14 av......... 7 @20 27 join 
DE oconadiees 12 12 sabe a. +++ 8.95 8.95 8.90 teen Loins, 14 and ar cache 17 18 22 seer Tit 
secerese ill 11% ecce e 80 coe ose . WE ia bee vc. dbs on bebe ce Steer rib 
see ay ... 9.00 9.00 5.92% 8.9214 0 er 15 @16 21 
wee opeeeekend ng = July <-- 9.2035 9.20 9.05 oe. Mle 16 @18 Poe 
PIONICS. Sept. .. 9.30 9.32% 9.22%  9.22%ax Spareribs .........++.+-- ; 16 18 @% oo 
Green. eet Paeeen. = eee ween! a Sethe correo ses cm Steer rou 
Standard. Standard. Sh, Shank. CLEAR BELLIES— my “lard, PAW .cocccccese 9 ' Steer rot 
10 43 May ...11.00 aa hors 11.00b Stere rou 
1% 10% July ...1L.17% 11.17% 11.15 11,15ax — = 
8 9 Hindquarters ... 24 28 chi 
s of WEDNESDAY, MARCH 25, 1931. se me 4 * steer ch 
8% 9 LARD— Legs ee 35 8 Cow chu 
reasts . 
7 ee eS ee ee ae 4 gig Medium 
: Green. Cured. May ... 8.97 sien nee 8.9714ax = and icin chops Ap 34 Briskets, 
| = ee Ss ie eee < 
' ee * Butchers’: Offal. Pore sha 
. = GaAs oe wae er ers <aeenbes 2% 4 Strip loi 
May ..... . tees tees 11,00b OD GEE 5. noccicoscosas 2 24 Strip loi 
35 TONY ae eee vee sees 11.15n Bone, per 100 Ibs........ 25 Sirloin b 
13% Calf skins .......ccsee0- 13 Sirloin b 
THURSDAY, MARCH 26, 1931. Kips .... eee oe . 12 Beef ten 
LARD— DORCOMB 2.0 ccccccccccces ° 10 Beef ten 
Rump bi 
Rib. Mar. es . ake 8.8714ax Funk st 
a wom sad e by a6 gerae — 
ay. ; ¥ .90—ax in 
a July ... 9.07% 9.07% 9.0214 9.05 CURING MATERIALS, a i 
*t** Sept. .. 925-2214 9.25 9.17% 9.17%4—ax Bbis. ° Sacks Outsides, 
10% Knuckles 
OLEAR BELLIPS— Nitrite of soda, 1. c. 1. Chicago.....10% 
lost May ...10.87% Bae taptigar “pete, SS Ut. tole, 0a) ae Pe 8 
“ ea areal rea M— ~~ arepeeeenstnetinys Brains ( 
FRIDAY, MARCH 27, 1931. Large crystals oo .cvec scsi 8 Tongue 
' LARD— DbL gran. ‘nitrate ‘of soda... 3% 8% Sweetbre 
Export Less than 25 bbl. lots %c more, Ox-tails, 
Trim. Mar. ... .... sees cess 8.87%4ax Boric acid, carloads, ped. bis..... 8% 8 Fresh tr 
1% Ape. ; sie cree 8.8714n dered, in bbls., in Fresh tr 
1% y ... 8.92% 8.9214 8.8714 8.8714-8.90 om ore ve o% Livers 
7% July ... 9.07% 9.07% 9.021% 9.02%b In bbls. in less than 5-ton lots.... 8 9 Kidneys, 
sig Sept. 9.22% 9.2214 9.15 9.17% Borax, carloads, powdered, in bbls... 5 # 
9 In ton lots, gran. or pow., bbis... 5 
® 9% CLEAR BELLIES— Salt— Choice ¢ 
9% May ....... lines ie 10.95b te Chi- Good car 
July 2.11005 1.0.05. ae eee: Em 
Medium, carlots, per ton, f.0.b. Chicago, Good rac 
10%n Key: ked: b, bid: minal: — DUR  coccccccnccccssees 0060080 sheneene Medium 
10%n ey: ax, asked; b, bid; n, nominal; — split. Rock, carlots, per ton, f.0.b. Chicago...... 88 
Regular plates ............. 6-8 Th 
Clear plates ............... 4-6 6% Sugar— Brains, « 
Jowl butts ................. cone 7 ANIMAL OILS Raw sugar, 96 basis, f.o.b. New Or- Sweetbre 
Green square jowls.......... Sits 8% og ines SPOONS ‘“'l sicnssnenasnraiies ¢ Calf live 
Green rough jowls........... tees TA Prime edible lard oll.................. Ne a ny 
Headlight burning oil................. 9% crose and invert, New York........ Fe 
Prime winter strained................. 9 Standard gran. f.o.b. refiners (2%)... Choice | 
Extra winter strained ................ 8% Packers’ curing sugar, 100 Ib. bags, Medium 
EB ESE een 8% f.o.b. Reserve, La., less 2%......++ @3.85 Choice sg; 
Extra No. 1..... Cre dvecccecccevscsece 8 Peghess’ curing sugar, 250 Ib. bags, Medium 
Se! A MCA eialaiab'a's < sossceaccsseess 7% f.o.b. Reserve, La., less 2%......+. @3.% Choice 
SS MEN Skah wh d0s sncu va'on'0é dase 1% Medium 
Acidiess tallow oil .................... ™ <= Lamb 
PURE VINEGARS he . C. aaa PRES RRS OE $i oe 
SR re ne Lamb 
Special neatsfoot oil.................. 8% SPICES. 
Extra neatsfoot ofl..................2.; 8% (These prices are basis f.0.b. Chicago.) 
ON eS Oca @ 8 Whole, Ground. Heavy 8 
A. P. CALLAHAN & COMPANY Oil weighs 7% lbs. per gallon. Barrels contain Allspice ....,......... -éuurswmeen 12-44 Light sh 
about 50 gals. each. Prices are for oil in barrels. Coenen i dics 6 éSdckabsoosnus ee 12 Heavy s 
‘Tt LA SALLE STREET GOED 5 ob sncenn oh has snds ea coeuren 26 : Light 5; 
« COOPERAGE. Coriander oes ohSbs decane CAN e oun . 4% nay F 
IMNBCP wosccccsesscctesveesesessees oe ‘ 
Ash pork barrels, black iron hoops.$1.45@ 1.47% ace ORT & be du oh kgpanes eri é Mutton 
Oak pork barrels, black iron hoops.. 1.55 @1.60 Nutmeg ............\.......s. Sete = Mutton | 
Ash pork barrels, galv. iron hoops.. 1.65 1.67% Pepper, black ...........+. eeceeeee Mutton | 
White oak ham tierces............ . 2.50 2.55 Pepper, Cayenne ;....eccccccccseces 8 < Sheep te 
Red oak lard tierces............... 2.00 Heth DOE, BOE obs diciscccvncstaue oath Sheep be 
2. POGPEE, WIS. oes cccrccvecsnnss 
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CHICAGO MARKET PRICES 

















WHOLESALE FRESH MEATS. 








Carcass Beef. 
Week ended 
prime native steers— Mar. 25, 1931. 
BE ic eens Sennen vege any ania 191%4@20% 
EE Las 5 onde tag enaWas Senne aed 1744@18% 
BOO-1000 cece eececeeccencccreeens lq 
Good native steers— 
MIDDID .cccccccccccccvccncccsccecs 16 18 
eee 16 17 
ST eee 15% 
Medium steers— 
PPTTETT TE YT eh eee 14 16 
BOO weceeees ‘ay 16 
BOD. weccecsasse .14 
aS 4 good, 400-600 .12 15 
Cows, 400-600 ........ - 9 11% 
Hind quarters, choice. : 27% 
Fore quarters, choice.. ‘ 14% 
Beet Cuts. 
Week Cor. 
ended week, 
Mar. 25, 1931. 0. 
— ag opmeopeete ( 
je > : ROR ES Ms 
in eoces ‘ 
ae short loins, prime. . 
Steer short loins, No. 1. 51 
Steer short loins, No. 2. 45 
Soot Jol ends (hips)... 32 
Steer loin ends, No. 2.... 31 
Cow loins ....... <seee 23 
- short loins ..... 26 
Cow loin ends (hips) . 20 
Steer ribs, prime 
Steer ribs, No 25 
Steer ribs, No. 2 24 
Cow ribs, No. 2 18 
Cow ribs, No S sips aaie's 14 
Steer rounds, prime...... 
Steer rounds, No. 1..... . 22 
Stere rounds, No. 2...... 2114 
Steer chucks, prime...... 
Steer chucks, No. 1...... 1814 
Steer chucks, So. 2...... 217% 
Gow rounds ........ hae 21814 
Gow chucks ............ M15 
Steer plates ......+-s00. @14 
Medium plates ......... p11 
Briskets, No, 1......++++ 19 
Steer navel ends......... @10 
Gow navel ends.......... 11 
Fore shanks ........ eee B12 
Strip loins, No. A — 65 
Strip loi No. 055 
Sirloin butts, No. Q37 
Sirloin butts, No 227 


Beef tenderloins, 





Beef tenderloins, 5 270 
Rump butts ..... bb s0ve0 @30 
Flank steaks ............ z 
Shoulder clods .......... 

ing aang ¢ass 20 


gree! 8 lbs. 
uteidea, onl 5@6 lbs. 
Knuckles, green, 5@6 lbs. 





13 

12 

35 37 
39 

18 

7 8 
10 

21 

17 


BNaS 
(INNS) 
moSsh 


15 18 
80 
71 
Choice lambs .......... 19 21 
Medium lambs .......... 17 19 
Choice saddles .......... 25 26 
Medium saddles ........ 23 24 
Choice fores ............ 13 16 
Medium fores .......... 12 15 
Lamb fries, per Ib....... 33 32 
Tamb tongues, per lb 16 16 
Iamb kidneys, per lb.. 25 30 
Mutton. 
Heavy sheep ............ 8 it 
NE also c's cece 0's 11 14 
Heavy saddles ...... |. ! 10 14 
t saddles ........., 14 17 
Heavy fores ....../ 1/12! 6 8 
Tight fores 1.1.1.0... ” 8 
Mutton legs (1. 1777°°°"" 15 20 
Mutton loing 2.223211 1 17" 10 13 
Mutton stew ....... 227" 6 9 
Sheep ton; es, per lb. 10 16 
Ms obacvin 10 
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Fresh Pork, Etc. 
Pork inten, Some lbs. avg. 


Picnic 11 
Skinned aedaee 12 
Tenderloins 40 
8 ri 10 
Back fa’ 11 
Boston butts 15 
Boneless putts, cellar trim, 
= Sineeasseess Ceeaee 220 25 
Hoe! @10 
Tails p10 
Neck ane D5 
Slip 13 
Blade tenes 11 
Pigs’ feet D5 
Kidneys, per lb @ 8 
Liv 2 5% 
B @12 
5 
Snouts . 27 
Heads 9 





DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 










Pork sausage, in 1-lb. pce a a 22 

style sausage, fresh in link 19 

style sausage, fresh in bulk. 18 

style pork sausage, smoked.... 21 

in sheep casings............ 18 

in hog casings.............+. 18 

beef bungs, choice.......... 16 

cloth, ‘ined, choice.... 15 

= ae a choice........ 17 

usage in hog yap age eosccccces 17 

Smoked liver iy ag = a bungs.... (21 

sores sausage in eeeeseccoe - 

a England iuncheon ‘specialty iy arse te 21 

Minced luncheon specialty, —- 1O00.%000 17 
Tongue sausage .......... . 

= sausage . 

















Polish sausag 
DRY SAUSAGE. 

Cervelat, choice, in hog bungs.......... 43 
ee Cervelat ......... F = 
Holstelnes vevwaenere 26 

C. Salami, choice. 42 
Milano Salami, choice, in hog bung @36 
B. ©. Salami, new condition........ 4 18 
Frisses, choice, in hog middles......... 33 
Genoa style Salami........... ra er ee 46 
EEE. Na6arietdecndedvncdssccvinéeven 31 
Mortadella, new condition............. 18 
RES ec nec bdeae yas sak ubeiess 606 ks.0 6 45 
Italian ~~ 4 GN de ks UeWdiwdestpises 34 
Virginia hams ....... Sanit Ota newie hats 44 

SAUSAGE MATERIALS. 

Regular pork trimmings........... --- 64@ 7 
Special lean pork trimmings............ 13 
Extra lean pork trimmings............. 14 14% 
Neck bone trimmings............sese0. 9% 
By ee ere ere ere re @ 7% 
WORE PRN Oana ah cots ns ve veaescccee'’s g 5 
OME TRU Nei ge widen kpns' 0.6005 000000000 6 
Native boneless bull meat (heavy) @ 9% 
Boneless chucks . ve é 8% 
Shank meat os 7% 
a ee a ¢ ga 
Beef cheeks (trimmed): : vase ise 5% 
Dressed canners, 350 ibs. and WR, cccieae f 
Dressed cutter cows, 400 lbs. and up... 8 
Dr. bologna bulls, 600 lbs. and up SF Ga 7% 
THOSE: WHMRS 8 k veces hc cee Pe eee Wadicivecs 3 
Pork tongues, canner trimmed s. P. @15 


SAUSAGE CASINGS. 
(F. 0. B, CHICAGO) 
(Wholesale lots. Usual advances for smalier 
quantities. 
Beef casings: 
estic rounds, 180 pack........sseseee. “2 
Domestic rounds, 140 pack 
Export rounds, wide 
Export rounds, medium... 
ost rounds, ° 
No. 1 weasands... aoe 











Pele A We bbn.c 6 ness nensecicedsacceeeeees 18 
FUOk et ES ao cw onece'b'e 60s Oceaenacieng eves s 12 
Middles, regular ib ig: aiWi6 01h deniab 0b 4 9% veces 088 
Middles, selected wide.. MNES 
Dried bladders: 
12-15 in. wide, flat.........sscccess Sicmas 1.70 
10-12 in. wide, flat.............. Rn ee 1.45 
ag a RR ere | 
6- 8 in. wide, flat........ edenee wawbeves ae 
Hog casings: 
Narrow, per 100 yds................ weedeat 
Narrow, no ag per ye 4 eee 2.25 
Medium, Ry Py wovees - -80c@1.00 
. a E ta yaa sta teee wvesese = 
pee Ae HOR 66 sess cccnedd 7 
Export b wees 90 bo Wee e0 eee r'ee be onbies 
Medium fee Maca ccehasncccos eeeen 
Small ee decepntac ee wee 
— DT Gs ene vectitnccasce er Pry Py -20 


47 


SAUSAGE IN OIL. 


Bologna style Ea age Pag beef rounds— 
Small tins, pee eseesccndose gece see 
Lar; ita. ee 
Fra poe ge + sausage in sheep 
Si » Beers rhteanteenestsvnsens 6.75 


nas. t atyle iusage 


Sessets veces cocncesey 7.15 


e me 6 
onearee I it + 7.25 
mo: link sa! sausage in casings— 
Small tins, 2 to crate. bdasvagenncecys how Meee 


Large tins, BOO COREG. 50. cdcecsetedevecrss CT 
DRY SALT MEATS. 






Hxtra short clears.......... dx csacecaces eng 
Extra short ribs...............s. étweas 11% 
Short clear gt GER. BV a cccccccces @12 
Clear bellies, 18@20 Ibs................ 11 
Clear bellies, 14 ¥ a ead pee sobkewealee 11 
Rib bellies, 23q30 | peidu é 10 
Rib bellies, 30 ibe: 10 
Fat backs, 1 7% 
Fat backs, 14 is Ibe 8 
ar plates ..... : 











Fancy reg. hams, 14@16 Ibs............ oa 
Fan ska. hams, WEEE Ee Sncenseec.s 20% 
hams, 14@16 Ibs......... 19 
Picnics, 4@8 Ibs...... LeeUedinuscwewnhs 15% 
Fancy bacon, eeebsedediced ene ¢ 
Stan =. 7 Ee aera 22% 
No. 1 bee: a deragecnet® 
BE gy “tae oe s0ceee eee hbase 41 
bec a pita tameses ey 30 
ibe aivhh omsecebones 38 
Cooked lg choice, skin on, * fatied: | 30 
Cooked hams, choice, skinless, fatted... 32 
Cooked a skin on, fatted......... 20 
Cooked picnics, skinned, fatted.. 21 
Cooked loin roll, emoked,.....sseeeeees 38 
BARRELED PORK AND BEEF. 
Mess pork, regular.............0+. ees 24.00 
Family back pg 4 to 34 pieces. ‘ 24.00 
Family back pork, 35. to 45 pieces 25.00 
Clear back pork, 40 to 50 pieces.. 21.00 
Clear plate pork, 25 to 35 pieces....... 16.00 
= SOE edit ipaddnacecen ceeds cuss 21.00 
| one viewed ediwcbhnstsetcesSeae 16.50 
Plate Enchedhd henge sbeeeneas ce sop 18.00 
Extra plate beef, 200 lb. bbis..... séee 19.00 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. ag pGhuN Cie bdals oagae $13.00 
Honeycomb Cet, BOOT. DR. os os Soisiecccctse 20.00 
Pocket honeycomb tripe, 00-ib. Wb se ccvaee 21.00 
Pork Sent, SOPs WEE eesceve ses cecsiccess 16.50 
Pork tongues, 200-1. bbl cptavbinb in éo eine tie 72.00 
Lamb tongues, long cut, 200-Ib, bbi......... 40.00 
Lamb tongues, short cut, 200-Ib. bbl........ 50.00 
OLEOMARGARINE. 
Highest grade natural color animal fat 
margarine in 1-lb. cartons, rolls or 
rints, f.0.b. Chicago.......secscseees @16 
te animal fat mar, in 1-lb. 
cartons, rolls or prints, f.o.b. re 14 
Nut, 1-Ib. cartons, f.o.b. Chicago....... 14 
(30 Fg 60-Ib. ‘solid packed Cia, lc 
per SS.) 
Pastry, 60-lb. tubs, f.0.b. Chicago.. @13 
LARD. 
BPebne Gee eciiess oa aw ldige sonccs 8.87% 
Prime steam, loose............e.s0- 8.37% 
Kettle rendered, tierces............. 9.50 
Refined lard, boxes, N. Y. “ 10.02% 
pO Ra 8.12% 
Neutral, in tierces....... oe @10.12% 
Compound, ace. to quantity.......... @ 9:50 


OLEO OIL AND STEARINE. 


Oleo oil, ” extra, §O CRO Sng i cccdcdes 7 
a as agi a was uhece a Kenes wees 

me No. Se ii k 5 2 Wedd xeke cabs 6 6 
be ee eS eer eee se" 
ee | eae 5% 


Prime oleo stearine, edible. eeceice vecewe 8% 
TALLOWS AND GREASES. 

(In Tank Cars or Drums.) 
— tallow, — 1% acid, 45 eteiiaes 5% 


Prime packers’ tal wr 
_ 1 tallow, 10% f. 


B-White grease, max., 5% acid........ 
Yellow grease, 10@15% 
Brown grease, 40% f.f.a.........00000. 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, f.o.b. 


Valley, points, 7, 
White Sackorlant zed, bos, vs: ‘Chgo. at 
Yellow, deodorized, ~. Bois. +++ s+ 92 9 
Soap stocks, 50% t. T.R.c: BOR isc < % 
Corn oil, in tanks, f.o.b, mills......... 7 
Soya bean oil, f.o.b. mills. .........-... 5% 
Cocoanut oil, sellers’ tanks, f.o.b. coast 4144 
Refined in bbls., c.a.f., Chicago....<... 
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Retail Section 


Advertising Aids Retailer to Get His 
Share of Consumer’s Food Dollar 


Competition for the consumer’s 
food dollar is keener today than 
ever. 


There are not only more food 
stores, but more food products. 
And the number of both is 
growing. 

The food merchandiser who 
gets his share of the business is 
the one who goes after it. Sitting 
idly by and wating for business to 
come is the surest way to meet 
the sheriff. 

Advertising is just as much an ex- 
pense of doing business as rent, light, 
heat or wages. The retailer should 
advertise to get business, and continue 
to advertise to keep it. 

In these days the successful stores 
are those which set aside a definite 
percentage of receipts to keep their 
goods and service prominently before 
consumers. 

But there is more to advertising than 
simply providing for it. 

To be successful it must be done 
properly—in a manner that will be 
convincing, and in a way that will 
attract attention and win friends. 
What forms it should take are depend- 
ent on local conditions and the ingenuity 
of the retailer. 


The following article tells how one 
Western dealer has built a profitable busi- 
ness by consistent advertising, backed up 
~ products and service that are high- 
class. 


Building Business 
By Claribel Bailey. 

Pictorial card and banner advertising 
are valuable in securing permanent 
customers. This is the belief of Walter 
M. Williams, secretary and treasurer of 
‘ the Boise Butcher Co., Boise, Idaho. 

Such posters, which must be changed 
frequently, might prove an expensive 
medium of advertsing if it were not for 
the fact that Mr. Williams has found 
an inexpensive means of making them 
in his own office. 

Discarded lithograph signs secured 
from the other Boise business houses 
are used. “When a merchant is 
through with the signs put out by his 
wholesaler he saves them for us,” ex- 
plained Mr. Williams. “These signs are 
on heavy cardboard and are often illus- 
trated in bright colors and pictures. 
Instead of going to the trash pile they 
are set aside until we call for them.” 

When a number of these signs have 
been picked up, Mr. Williams blocks 


out the advertising matter. He then 
prints in his own advertisement using 
the original background as a setting for 
the new sign. If the lithographed sign 
is illustrated, Mr. Williams selects his 
advertising copy to suit the picture. 
Attractive Signs at Small Cost. 

As an illustration he recently picked 
up a discarded sign from one of the 
local druggists. Depicted on it was a 
happy faced baby nursing from one of 
the bottles advertised thereon. Block- 
ing out the advertising matter Mr. 
Williams used the illustration and 
printed in the following message to his 
women patrons: “Broth for your baby 
should never be made from anything 
but government inspected meat!” And 
since government inspected meat is 
especially stressed by this company the 
sign brought results. 

Mr. Williams’ posters are made 
mainly from these discarded lithograph 
signs and from regular wrapping 
paper. The latter he uses for adver- 


tising special cuts and for featuring 
certain brands of hams, lard, etc. For 
the wrapping paper signs, which are 
placed prominently on meat racks on 
the wall above the meat blocks, he 
used standard sign paint in various 
colors. 





Government Inspection 
Is For 


Your Protection 


GOOD WILL BUILDER. 

Emphasizing the government inspection 
stamp in advertising is valuable as a 
means of winning customer good will and 
business, says the Boise Butcher Co., 
Boise, Ida. This company spends from 
2 to 3 per cent of its gross profits for 
advertising. 


The better posters are placed at the 
back of the store where they form ap 
interesting and colorful “picture gal- 
lery,” for Mr. Williams has found that 
the old Chinese proverb: “One picture 
is worth a thousand words,” is 100 per 
cent true of advertising matter, 

The same general idea is carried oy} 
in newspaper advertising. The h 
Mr. Williams believes, is the vital thing 
in advertising copy. For this reago 
he fashions practically every news. 
paper advertisement to carry a 
thought-provoking message in its first 
line. 

Timely Advertising Effective, 

“You can’t fool a cat,” read one such 
heading. The accompanying story told 
of a certain woman patron who com- 
plained of possessing a most peculiar 
cat. The cat, she stated, would eat no 
hamburger unless it had been purchased 
at the Boise Butcher Company! 
“Truly a discerning cat,” remarked 
Mr. Williams in the advertisement, 

He further explained that the cat 
had only a keen sense of smell. “Ham. 
burger sold by this company,” stated 
the ad, “is made from fresh beef pre- 
pared four or five times every day as 
needed. Only first-class meat is used 
in our hamburger and the cat knows it.” 

The health officer of Boise issued a 
request through the newspapers of that 
city asking for cooperation in keeping 
meats from the tops of market coun- 
ters where it could be handled by cus- 
tomers. The Boise Butcher Company 
gave their answer in a ‘follow-up ad- 
vertisement. “We are with you Officer 
Pratt,” the ad was headed. 

One strict policy of this company is 
that quality shall be stressed rather 
than price. Their policy is never to cut 
on one article because it must invari- 
ably result in an overcharge on some- 
thing else. 

Occasional Special Advertised. 

Occasionally, however, a special is 
offered to call attention to some certain 
cut or kind of meat. Such a special 
recently advertised was a “Cash and 
carry pot roast sale.” The pot roasts 
were advertised as a “quality such that 
even poor cooks would have trouble 
spoiling.” This sale was used as a 
inducement to attract new trade which 
was patronizing cash and carry markets 
and passing up the credit shop. 

A clever institutional advertisement 
once used by Mr. Williams was a two 
column, 12-in. newspaper space left 
blank except for the firm’s name and 
the message, “We are too busy to pre 
pare copy for this space. Quality com 
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March 28, 1931. 


sidered you can’t beat our prices any- 
where in the city.” 

Mr. Williams spends from 2 to 3 per 
cent of his gross profits on advertising. 
Of this amount he estimates that 
15 per cent is used in direct mail and 
newspaper advertising. 

“With direct mail we find better re- 
suits among the higher class of trade. 
Women who are not looking for price 
put for quality will give their un- 
divided attention to interesting direct- 
py-mail advertisement.” 

Goes After Phone Business. 

Recipes, he finds, are one of the best 
sources of material for direct mail as 
well as newspaper advertising. He 
encloses them with statements, sends 
them out separately in the middle of the 
month, or runs them in newspaper 

e, always stressing seasons and the 
kinds of meat to prepare for these par- 
tiular months. 

Once Mr. Williams used a series of 
Jetters to women in the city whose 
credit rating was good but who were 
not trading with the Boise Butcher Co. 
The letters invited the woman’s name 
on the company’s books. 

Follow-up letters stressed the fact 

(Continued on page 51.) 
——%-—__ 


NEWS OF THE RETAILERS. 


The Market Del Mar has engaged in 
the meat and grocery business on 
Dolores st., Carmel, Cal. 

Rudolph Wolpert, Bloomfield, Neb., 
now owns the City Meat Market of 
Wolpert & Hoerner. 

Leo Tomjack has opened a new 
butcher shop at Fordyce, Neb. 

§. G. Aden has purchased the City 
Meat Market, Sutherland, Neb. 

The Florida Market has been moved 
from 2900 23rd st., San Francisco, 
Cal, to 2849 Baker st. 

Dell Cloyd, Fairbury, Neb., has pur- 
chased the Public Market from Dave 
Colby. 

Hal Kelly, Inavale, Neb., has been 
succeeded in the meat business by Vern 
Burwell. 


The Waggoner Meat Market, Kim- 


ball, Neb, has been redecorated 
throughout. 
The Beverly Meat Market has 


ae at 1989 Durant ave., Berkeley, 


Richardson’s Market has been opened 
at 2301 Eighth ave., Oakland, Cal. 

The Colusa Circle Market has been 
opened at 388 Colusa st., Berkeley, Cal. 

Ray C. Edwards, Yakima, Wash., 
has purchased the meat business of 
E. B. Hinchman. 

Louis Pilaskowaki, jr., Ashton, Neb., 

purchased the City Meat Market 
from Albert Seabeck. 

Earl C. Morris, Kirkland, Wash., has 
sold the East Side Market to Edward 
E. Williams. 

H. V. & W. F. Wilson have sold their 
meat business at 1200 Sherman ave., 
Coeur d’Alene, Ida., to W. J. Rutten. 

Emil & Al Frank, Cashmere, Wash., 
have purchased the Cashmere Market 
from the Inland Meat Co. 


J. F. Barron, Sumas, Wash., has 
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taken over the business of the Farmers 
Meat Market. 


Dick Sjaardsman, Monroe, Ia., has 
purchased the Wolcott Meat Market. 


Walter Secker will conduct the Red 
and White Meat Market at Grand Rap- 
ids, Minn. 

Carl Peterson bought the Turner 
Meat Market at Harmony, Minn. 


C. J. Driessen opened a meat market 
at 1712 Smalter ave., Black Eagle, 


Mont. 
a 
PUSHING BEEF FAT SALES. 


Beef fat is an excellent product for 
frying, roasting, baking, shortening, 
and all cooking purposes. It is rich in 
vitamins, healthful, easily digested 
and in nutritive value is said to be 
the equal of butter. 

These are some of the facts on this 
meat plant product the members of the 
Toledo Retail Meat Dealers Associa- 
tion, Toledo, O., are bringing to the 
attention of consumers through the use 
of posters in conspicuous places in their 
stores. These posters are 13 in. wide 
and 20 in. long and are printed in two 
colors in large type to catch the eye 
of the housewife and so that they can 
be easily and quickly read at a glance. 

In addition attention is called to the 
fact that beef fat is given little proc- 
essing and is a healthful and econom- 
ical cooking ingredient. Space is left 


on the poster so that each retailer can 
fill in the price per pound. 

A. Weinandy, secretary of the Tole- 
do Retail Meat Dealers Association, 
says that the  semage is bringing good 
results in enabling the members of the 
organization to create a better market 
for this product. 





This Fresh Meat Market 
Recommends: 


BEEF FAT 


A Natural Product for Frying 
Roasting, Baking, Shortening 
and All Cooking Purposes 


Beef Fat is not artificially processed and is 
by far the most healthful and lowest 
priced cooking ingredient 





Best 
Quality 
of 
Lb 
Here at: . 











A recent chemical analysis shows Beef Fat to be rich in vitamins, 
nealthful, easily digestible and the equal nutritive value to butter. 


“Meat for Health’’ 
MEMBERS OF 


Toledo Retail Meat Dealers Association 


OFFICE: 306-7 Chamber of Commerce Building 




















GIVES HOUSEWIFE FOOD FACTS. 

Poster distributed by the Toledo Retail 
Meat Dealers Association, Toledo, O., to 
its members. It is in two colors and 
measures 13 in. wide and 20 in. long. It 
is printed in large type to enable the 
housewife to get the message at a glance, 
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| Retail Shop Talk | 


BIRD HOUSE CONTEST POPULAR. 


A meat dealer in one of the larger 
Chicago suburban towns creates con- 
siderable interest in his business each 
spring and gets much good publicity 
at small expense by staging a bird 
house contest in which all children 
under 18 years of age are eligible to 
make entries. There are five classes— 
robin shelter, bluebird house, martin 
house, flicker house and wren house. 
First, second and third prizes are 
awarded in each class. 

One of the conditions of the contest 
is that the houses must be placed on 
exhibit in the retailer’s store on or 
before the day the contest opens and 
must remain there one week. The con- 
test is advertised in the newspapers 
for a sufficient time before it opens 
to permit the entries to be built. News- 
paper advertising is also used to call 
the public’s attention to the exhibit 
and to invite inspection of it. The 
awards are determined by a committee 
of school teachers. 

To get results in a contest of this 
kind, this tetailer says, there must be 
worked up sufficient interest to have a 
considerable number of entries. The 
more entries that can be secured the 
greater will be the number of people 
directly interested and the more people 
will enter the store to inspect it. A 
large number of entries can not be 
expected the first year, he says, but 
they grow each year. 

Having secured the entries, the next 
thing to do is to take advantage of 
the exhibit to make friends and cus- 
tomers of the visitors. Sales, this deal- 
er says, are worth while during the 
time the houses are on display. Special 
displays can also be arranged near the 
exhibits to advantage. 

One thing is very essential. This is 
not to make it too apparent that the 
contest has been staged simply as a 
business-getting stunt. When this is 
done much of the value of the interest 
created is lost. In this connection the 
retailer’s ingenuity often will be taxed 
calling attention to the store and its 
service without appearing particularly 
to do so, but this can be done. 

Another important point is to avoid 
any criticism of the manner in which 
the awards are made. No names of 
the contestants are permitted to ap- 
pear on the houses, each entry being 
designated by a number. Only the re- 
tailer knows by whom the entries are 
made. After the awards are made, the 
prize-winning houses remain on exhibit 
for another week. During this time 
the names of the builders are attached. 
If the entrant desires to sell a prize- 
winning house the retailer attempts to 
make the sale for him. 


———4—___ 


WALL BOARD WINDOW FLOORS. 

A window floor that is scratched, 
scarred or from which the paint has 
peeled may spoil an otherwise attrac- 
tive display. One retailer has had wall 
boards cut in sizes to fit his windows 
and uses these in all displays. If de- 
sired, several sets of these inexpensive 
fixtures, painted different colors 
match different window displays, can 
be kept on hand. 
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New York Section 


NEW YORK NEWS NOTES. 


President Samuel Slotkin, Hygrade 
Food Products Corporation, New York, 
is spending the week in Chicago. 


Vice-President H. G. Mills, Armour 
and Company, Chicago, visited New 
York for a few days during the past 
week. 


Victor H. Munnecke, vice-president, 
The P. Brennan Co., Chicago, visited 
New York for a few days during the 
past week. 


William Schenk, Columbus Packing 
Company, Columbus, Ohio, spent sev- 
eral days in New York during the past 
week. 


W. T. Hurd, poultry department, 
Swift & Company, Central office, New 
York, is spending a few days in 
Chicago. 


Paul Smith, beef department, Swift 
& Company, Chicago, spent a few days 
in New York during the latter part of 
last week. 

Thos. H. Nash, vice-president and 
general sales manager, Cleveland Pro- 
vision Co., Cleveland, Ohio, was a vis- 
itor to New York during the past week. 


Nathan Strauss, Inc., have opened 
two new markets, one of which is 
located at 568 Main Street, Worcester, 
Mass., and the other at 1587 Broadway, 
Brooklyn, N. Y. 


The Manhattan and Brooklyn divi- 
sions of Adolf Gobel, Inc., have formed 
a bowling club which meets each Tues- 
day evening at the Ridgewood Bowling 
Academy. The organizers include E. 
De Dea, jr., and W. V. McLoughlin of 
Brooklyn, and Norman Taadje and M. 
Mandle of New York. 


Visitors to the New York plant of 
Wilson & Co. during the past week in- 
cluded Vice-President C. R. Hood, in 
charge of beef and small stock depart- 
ment; Vice-President W. J. Cawley, 
who remained in New York for the 
entire week, and J. A. Hafner of United 
Chemical & Organic Company, all of 
Chicago. 


Meat, fish, poultry and game seized 
and destroyed in the City of New York 
by the Health Department during the 
week ended March 21, 1931, was as 
follows: Meat——Brooklyn, 10 lbs.; 
Manhattan, 1,504 Ibs.; Bronx, 2 lbs.; 
Queens, 2 lbs. Total, 1,518 lbs. Poul- 
try —Brooklyn, 24 lbs.; Manhattan, 119 
Ibs.; Queens, 35 lbs. Total, 178 lbs. 


Miss Betty Halligan, who has been 
secretary to President Frank N. Firor, 
Adolf Gobel, Inc., for several years, 
will be married to William V. Mc- 
Loughlin, assistant sales manager, 
Gobel Brooklyn division, on April 25 at 
St. Michael’s Monastery, Union City, 
N. J. Following a brief honeymoon to 
eee, the couple will live in Forest 

ills. 


For the past two months, Conron 
Bros. Co. at Bergen and Brook Avenues, 
Bronx, N. Y., have been building a new 


and modern sausage kitchen and smoke 
houses and have nearly completed the 
work. The activities have been under 
the supervision of A. G. Brooks, man- 
ager of the Conron branch, and the 
equipment that has been installed was 
supplied by Hottman Machine Co., 
Philadelphia; D. F. Lorenz, Brooklyn, 
and R. T. Randall Co., Philadelphia. 
—- ge 


BOSTON SAUSAGE MEN DINE. 


The seventh annual banquet of the 
Sausage Manufacturers Association of 
New England was held on Tuesday 
evening, March 24, at the Hotel Brad- 
ford, Boston. More than 60 represen- 
tatives of the sausage industry were 
present from all parts of New Eng- 
land. An excellent turkey dinner with 
all the fixings was enjoyed. Much fun 
and merry-making took place through- 
out the entire evening. Sidney Rabin- 
owitz of the Colonial Provision Co. 
acted as toastmaster and C. F. Plett of 
F. W. Baldau Co. was in charge of the 
entertainment. Harold Taylor of the 
Parks Sausage & Provision Co., S. H. 
Rabinowitz of the Colonial Provision 
Co., and C. F. Plett of F. W. Baldau 
Co. composed the banquet committee. 

The association is composed of the 
leading sausage manufacturers in New 
England and has accomplished much in 
a constructive way for the benefit of 
the sausage trade in its territory. 
Weekly luncheon meetings are held on 
Wednesday noons at the Boston City 
Club. The president of the association 
extends a cordial invitation to members 
of the industry to attend any of these 
meetings. Officers of the association for 
1931 are John Clugston, Carl A. Weitz 
Co., president; S. H. Rabinowitz, Colo- 
nial Provision Co., vice-president; 
William Tarky, F. W. Baldau Co., treas- 
urer; Harold Taylor, Parks Sausage & 
Provision Co., secretary; S. Y. Levov- 
sky, executive secretary. 

Ee 


DONALDSON BARBECUE ARTIST. 

Members of the executive and super- 
visory staff of the meat division of the 
A. & P. Company in the Philadelphia 
territory had a get-together in Phila- 
delphia on the evening of March 23 at 
which the feature was “roast ox,” in 
good old English style. The barbecue, 
something of a variety for the East, 
was personally prepared by J. C. 
Donaldson, head of the division, who 
was known as one of the leading beef 
authorities of Canada before coming 
to the A. & P. organization in the 
United States. 

ee ad 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and products at 
New York, week ended Mar. 21, 1931: 


Point of 
origin. Commodity. Amount 
Argentine—Canned corn beef.......... 4,500 lbs. 
Argentine—Oleo stearine.............. 86,934 Ibs. 
Canada—Bacon .......cccccccccccccecs 5,554 Ibs 
Canada—Sausage ...........0s.eeeeeee 596 1 
Canada—Pork cuts ...........eeeeeeee 835 Ibs. 
Canada—Sweet pickled hams.......... 12,000 Ibs. 
TL can sang esse se sees ese 1,317 lbs 
England—Ham and tongue paste...... 45 Ibs. 
Germany—Sausage .........eseeeeeees 4,008 lbs. 
a Sa sbbbeanececsseeneaae 4 = 
Germany—Bacon ..........cseeeseeees . 
Germany—Bouillon cubes ............ 900 1 
a "pia cgeqepneeganeney 1 _ 
i chaweeh i ebenebachns ds 8 
Italy—Salamt Peano Uce seus 6e4e Me ues ie 1,424 lbs 
Spain—Sausage .........sececeeeeeeee 198 Ibs. 
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AMONG RETAIL MEAT DEALERS, 

At the meeting of the Jamaica 
Branch last Wednesday it was gp. 
nounced that a doctor would be in at. 
tendance on April 1 to examine members 
and their help for health cards, It 
was decided that the ladies’ night wij 
take the form of a bunco party ang 


dance in the meeting rooms on April | 


29. Chris Roesel is chairman of th 
committee. Refreshments will }, 
served. The membership drive 
held by the Branch is in full force, 


The members of the Eastern District 
Branch have appointed themselves, it 
would seem, a committee of one in the 
membership drive. At each i 
another member proposes a candi 
At the meeting on Tuesday of this 
week two members were enrolled, 
Final report of the ball committe 
showed financial returns in excess gf 
last year. The committee for the 
Ladies’ Night on April 14, of which 
Fred C. Riester is chairman, reportej 
arrangements progressing nicely, |p. 
vitations are being sent to State Pres. 
ident David Van Gelder, president 
Brooklyn Branch Anton Hehn, i 
dent Jamaica Branch W. H. Wild and 
president South Brooklyn Branch §, 
Kamps. The Food Distributors were 
discussed as well as the proposed bill 
on Sabbath opening. The Branch will 
attend in a body the interbranch meet. 
ing to be held in South Brooklyn April 


A regular meeting of Ye Olde New 
York Branch was held on Tuesday, Mar, 
24 at which time Chairman Lester M, 
Kirschbaum offered for discussion ways 
and means for dissolving the Food 
Merchants Mutual Fire Insurance (Qo, 
which it has been found necessary to 
disband. Before long, it is hoped that 
arrangements will be made whereby in- 
surance for the members can be han- 
dled on a group basis. H. T. Vetter, 
conference leader, reported excellent 
attendance at the various classes with 
an average of twenty at each meeting. 
One subject that received interested at- 
tention was that of purchasing fish co- 
operatively. Every member was in 
full accord with this plan and the con- 
census was that this product should 
make considerable money for those who 
added it to their meat line. B, FP. 
McCarthy, chief of the Bureau of Agri- 
cultural Economics, as usual, gave a 
very interesting talk which he based 
on development of grading. 

While nothing definite was decided, 
cooperative advertising was again 
cussed and included radio broadcasts. 

The conference class talk was held 
under the leadership of George Kramer 
and brought out many interesting ways 
of competing with chain stores 
meats. An aid to retaining trade it was 
thought would be featuring cuts, othet 
than those advertised by the chains, at 
sale prices but at no time at cost price. 
Other suggestions were the use of ad- 
vertising; greater service; modern 
attractive displays and personality. 


Mrs. Robert Ehrenreich, a member of 
the Ladies’ Auxiliary, is spending two 
weeks vacation at Atlantic City. 


The friends of William Ziegler will 
regret to learn that he is confin 
his home through an accident. 
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BUILDING BUSINESS. 
(Continued from page 49.) 


that the market was “as near as a 
telephone” and that “all you must do 
js step to the ‘phone and say ‘charge it’ 
for prompt, quality meat buying.” 

From this series of letters in a direct- 
mail campaign for new customers Mr. 
Williams drops back to newspaper ad- 
yertising as a follow-up. The mail 
advertising usually comprises a month 
or two of consistent effort. 

Whenever a call comes in in answer 
to those personal letters the call is re- 
ferred to the office where the woman’s 
request for credit is okehed, her credit 
yating having been looked up prior to 
the direct mail advertising campaign. 


Service Put on Personal Basis. 


“To compete with the cash and carry 
and cut price merchants in securing and 
holding new trade, as well as old cus- 
tomers, we try to increase our service 
to the maximum!” 

This is done, according to Mr. Wil- 
liams, by first instilling confidence in 
the new patron. When she comes into 
the market for her first meat order she 
is personally introduced to one of the 
butchers. “This is Henry (or Al or 
Dick) Mrs. New Patron. Henry, Mrs. 
New Patron has an account with us 
and I want you to take care of her meat 
orders. And Madam, if you like your 
meat cut a certain way don’t hesitate to 
tell Henry about it. He is going to be 
your butcher and he is going to try to 
please you in helping you to select your 
meat orders.” 

Each butcher in the shop has his own 
clientele for which he knows how to 
select meats as to cuts, prices, and size. 
So confident are the patrons that most 
of them step to the ’phone and give 
their orders to their specific butchers 
without the necessity of stating sizes 
and cuts. If their particular butcher 
happens to be busy the order is taken 
and turned over to that man by the 
recipient of the order. 

The name of every butcher in this 
market is placed over that man’s par- 
ticular station. This acquaints custom- 
ers with the various men so that when 
‘phoning their orders they are able to 
ask for a specific butcher if desired. 


Daily Meat Suggestions Popular. 


_Direct-by-mail and newspaper adver- 
tising is occasionally supplemented by 
handbills. Recently handbills were dis- 
tributed to every housewife in the city 
of Boise to combat the peddlers and also 
to protect the women against swindlers. 
Two clever peddlers, who pretended to 
be farmers, had been working the town, 
selling regular picnic hams, sold in 
— . 20c “ as “country cured 
ittle pig hams” at prices ranging from 
30 to 40c Ib. rn 

These handbills were an attempt to 
thwart the dealings of these men. The 
bills also warned against the danger of 
peddler dealing, stating that the 
‘winter butcher” may or may not be 
selling meat prepared under sanitary 
conditions. The women were further 
advised to patronize their regular 
established dealers despite the price 
consideration. 


Other advertising matter continually 


stresses the Boise Butcher Co. products — 


and its institution, with particular 
_— on the government inspected 
ant. 


Radio advertising is also used at 
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intervals to carry a daily suggestion to 
the homes of Boise citizens. Meat 
items are suggested which the house- 
wife might find suitable to serve on 
that day, together with prices. Sea- 
sonal meats are frequently featured. 
According to observations made as to 
results of the “daily suggestion” Mr. 
Williams finds that the women look for 
and follow closely these suggestions 
each day. “If they happen to miss the 
announcement of the suggestion on a 
certain day they call in to ask what 
was suggested and then proceed to 
order. The average housewife finds 
“what meat today” as a difficult prob- 
lem in her daily routine. If someone 
offers a satisfactory suggestion she is 
eager to follow it, using the menu sug- 
gested almost verbatim.” 
Demonstrates Retail Cuts. 
Using incidents and daily happenings 
as special occasions for unusual adver- 
tising is quite a hobby of Mr. Williams’. 
When a local grocery store was robbed 
of two Arrow Rock Brand hams, prod- 
ucts of the Boise Butcher Co., Mr. 
Williams ran an advertisement ad- 
dressed to these two crooks, in which 
he stated that the -+hams were guaran- 
teed to give perfect satisfaction; that 
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if they didn’t, the robbers were invited 
to return the hams and they would re- 
ceive their worth in cash with “no 
questions asked.” Hundreds of com- 
ments were received as a result of the 
clever advertisement, and Arrow Rock 
hams were “put over” instantly with 
the public. 

Domestic science classes prove an 
excellent means of acquainting an in- 
terested group of young women with 
various meats. A member of the firm 
of the Boise Butcher Co. for many 
years has been called upon to give 
regular demonstrations of cutting and 
preparing various meat cuts before the 
domestic science students of the Boise 
High School. 


The demonstrations consist of divid- 
ing the whole side of pork or beef into 
wholesale cuts with colored strings and 
then cutting them with a knife just as 
the butcher would do. As the demon- 
strator cuts the meat into smaller cuts 
he tells his class what each is, and how 
to prepare each different cut. Stress is 
placed on the importance of purchas- 
ing only government inspected meats. 
Today the company identifies many 
former high school girls among its 
present steady customers. . 




















































WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Mar. 26, 1931: 





Fresh Beef: CHICAGO, BOSTON. NEW YORE. PHILA. 
STEBDRS (1): 
Yearling (300-550 lbs.) : 
MEOR. cwadccvvecctecevcecesoesecedse Po 2S errr $14.50@16.00 _............. 
b dis'ehb de Reeed soueedeccececcocvens 13.50@14.50 ery peta 13.50@15.00 ak.iard wees 
MeGIUM cc ccvccccccccccscccccccccvecs SEE Na vend cepaty 215 WERE UE 1 Reena een 
STEERS (550-700 Ibs.) : 
CONGR cccccccccccccccccccccccccccces BES eas veces 13.50@15.50 16.00@17.00 
GIOOEE ca chi bceedsiccceccessesesedecvens DR OGD. Ledewcapene 13.00@14.00 13.50@15.00 
STEERS (700 Ibs. up): 
QGROICO ccccccccvcccccsccccccccccccese 14.00@16.00 14.50@15.50 14.00@16.00 16.00@16.50 
GOOd  cccccccccccccccccsccccccccescecs 13.00@14.00 13.00@14.50 13.00@14.00 13.50@15.00 
STEERS (500 lbs. up): 
OGIUM = ccccccccescccccscocccccesece 12.00@13.00 12.00@13.00 12.00@13.00 12.00@13.00 
WEE coin bccatesbicucese cha guecstatie se eeteerasn\  seaviptawas oo meeeeee ied 9.00@11.00 
COWS: 
GOOG. ccciccwcceccccccccccccceseccess 10.00@11.00 11:00@11.50 11.00@12.00 11.00@12.00 
MOGIEM ce ccccccccccvccccceccccvescees 9.00@10. 10.00@11.00 10.00@11.00 10.00@11.00 
MD dcccccesestccvesocndccasceves 8.50@ 9.00 9.50@10.00 9.00@10.00 8.00@10.00 
Fresh bag | and Calf Carcasses: 
Choice Malick sen ouesa tin caasooseaen 14.00@16.00 18.00@20.00 18.00@20.00 17.00@18.00 
Coc cerecseeerees.evdeseceosceeseoc 13.00@14.00 16.00@18.00 16.00@18.00 15.00@16. 
Meda ©... ccccccccccccccccvcccccccce 11.00@13.00 14.00@16.00 15.00@16.00 13.00@14. 
COMMON cccccccccccccvcccvescccesecs 9.00@11.00 12.00@14.00 11.00@15.00 12.00@13.00 
CALF (2) (3): 
WROD ic ccvcccscccceeuccceavesccvenes SE 8 Fo ck okviy. oo aaa It eagle whee 
a eee A 056.64 6.06.0 CS SSSR eo G0, 84605 10.00@11.00 FO gt ge 11.00@13.00 Rise Siar ace h 
MOGEGM ccc cnccccdcccccccdsccccccoves , .  ere RC oN a ie 
CI 0:0. 0:5.05 Sun's Saves cn egiacceds (2. | >” yee S.C OO > ised. 
Fresh Lamb and Mutton: 
LAMB (38 Ibs. down) : 
DE Uewe crew dee beesvceseectccencce 19.50@21.00 20.00@21.00 20.00@ 21.00 20.00@ 21 .0t 
Cecveccccessccncccveccccesoscens 18.50@20.00 19.00@20.00 19.00@20.00 19.00@20.00 
TE. vo vewcosccesccviccecesccntees 17.00@18.50 18.00@19.00 18.00@19.00 17.00@18.00 
CII. vn cUevewewecocsaccevedesdices 15.00@17.00 DOs i atdeeeasee. > haan ates 
LAMB (39-45 Ibs.) 
CRED . Seaivasvecccsvcnecsvcassccvces 18.50@20.00 19.00@ 20.00 19.00@20.00 20.00@21.00 
17.50@18.50 18.00@19.00 18.00@19.00 19.00@20.00 
WE. Na Snead scuirenuvdciassapacicss 16.00@17.50 17.00@18.00 16.00@18.00  17.00@18.00 
COMMON onccccccccccccccccecccccesecs TE GRROOe. - esedvietkes |: \cweleshenan '\ t erieepmeee 
LAMB (46-55 Ibs.) 
CROMCD wiccccccccccccccvvcccccccicccs 16.50@17.50 17.00@18.00 17.00@18.00 18.00@19.00 
Sbv dass b odes Geeceredeeves ericcce 16.00@17.00 16.00@17.00 16.00@17.00 17.00@18.00 
MUTTON (Ewe) 70 lbs. down: 
Pie EEA Y eee reer et rere 10.00@12.00 12.00@13.00 10.00@13.00 11. 12.00 
MOGIGM. .cccccccccccsccccvccsescceces 9.00@10.00 10.00@12.00 @10.00 10.00@11.00 
COMMBOM co ocicvcccccccccccscccecvcccsce 7.00@ 9.00 9.00@10.00 8.00@ 9.00 9. 10.00 
Fresh Pork Cuts 
$10 BOG; BV cs cccccccccececvccevccnses 16.00@19. 18.50@19.50 17. 20.00 18.00@19.00 
WOTD TDS. AV. .cccccccccccsccccccccces 15.00@17.00 18.00@19.00 16.50@18.00 7. 18.00 
UWB15 WDB. BV cccccccccccccccccccccccs 14.00@16.00 16.50@17.50 14 17.00 16. 17.00 
WD-BB WS. BV. cccccccccccscscccccccces 13.00@14.00 15.00@16.00 13.00@15.00 15. 16.00 
SHOULDERS, N. Y. Style, Skinned: 
8-12 Ibs. av...... os igsnenpeon ne 10:80@ 11.80 sees an en 11.00@13.00 12.00@14.00 
PIONICS: 
GB FRR. BU vcdcscdcvccccecsessccceet  cecscadecic WAMOGIBG .. - civdadie des 11.00@12.00 
BUTTS, Boston Style 
48 ibs. av.. nt SESS O OTT tare 13.00@15.00 wwe esse eee 13.50@16.00  14.00@15.50 
SPARBE RIBS 
Half Sheets ....cccccececcceccescess A ane Se Sar Pt NUR y yer yy Siete rs cc 
S 
Regular .......- PPTTTITTTTT LETT Tie 6. Te ee akekive 2 AcE. Cee beweee 
TRAD cccccccccccccccccccccecescscces 1250 14.00 Ccuc cehbel Se RAK Rel > eee aed 


— ——— 
(1) Choice grade heifer yearling beef, 450 rounds down: Chicago $13. 
@15.50. (2) Includes ‘‘skins on’’ at New York and Chicago. 


Philadelphia. 





































14.50; New York $13.50 
(3) Includes sides at Boston and 
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THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, good $ 8.5 9.75 
3 tog 3.00 


Cows, common to medium ‘ J 
Bulls, cutter, 3.75@ 5.25 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE SHEEP AND LAMBS. 


$ 8.50@11.50 
6.50 8.50 


LIVE HOGS. 
Hogs, 160-220 Ibs. 


Hogs, yg © 
Pie.’ hh 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native heavy......... pbesbubete 
Choice, native light 
Native, common to f 


WESTERN DRESSED BEEF. 


Native steers, 
Native choice year 
Good to choice heifers... 


8 
8 lbs. avg 
6 lbs. avg..... -pesnensne 17 
6 lbs. avg...... iospeetl 60 
Tenderloins, 5@6 Ibs. avg...........+++ 65 
Shoulder clods 


Prime 

Good to. is veal 
Med. to common veal 
Good calves 

Med. to common calves 


DRESSED SHEEP AND LAMBS. 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 wee 


oi 
Shoulders, city, 10@ 
Shoulders, Western, 10@12 lbs 
Butts, boneless, Western 
Hane, regular, Wes 
estern, a | ans Ibs. av.. 

. city, , 6@10 lbs. avg..... 

— hams, Western, fresh, 


Hams, 8 
Hams, 1 


] ete 

Beef tongue, | 

Beef Sone, Be! 

Bacon, ess, 

Bacon, eee 

Pickled bellies, "squid Ibs. avg 





Past tt iel debt 43 


FANCY MEATS. 


Fresh steer tongues, untrimmed..... 
» 1. c. tem’d..... 


3 
ee BEE 


i 


crpenits 
= 


Shop fat ... 
Breast fat . 
Edible suet 
Cond. suet ... 


GREEN CALFSKIN Ss. 


5-9 914-12% 12%-14 14-18 18 up 
Prime No. 1 veals...12 ; 
Prime No. 2 veals...10 

Buttermilk No. 1... 8 

Buttermilk No. 2... 

Branded Gruby...... 

Number 3 


AS 
- 
aR 


Creamery, extra (92 score) 
Creamery, firsts (88 to 89 score).. 
Creamery, seconds (84 to 87 score). 
Creamery, lower grades 


EGGS. 
(Mixed colors.) 


Extra, 21% @22% 
Extra, @21% 


Firsts 
Checks 17%@18 


LIVE POULTRY. 


Fowls, colored, fancy, via express......22 @24 
Fowls, Leghorn, fancy, via express..... @23 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh: packed—12 to “ee to good: 
Western, 60 to. 65 lbs. to dozen, 1 
Western, 48 to 54 lbs. to dozen, ib 
Western, 43 to 47 lbs. to dozen, I 
Western, 36 to 42 lbs. to dozen, 1 
Western, 30 to 35 lbs. to dozen, 1b. a 
Fowls—fresh—dry pkd.—12 to Saeentne to fcy.: 
Western, 60 to 65 lbs. to dozen, * 25 
Western, 48 to 54 Ibs. to dozen, 1 26 
Western, 43 to 47 lbs. to dozen, 1 
Western, 36 to 42 lbs. to dozen, 1 
Western, 30 to 35 lbs. to dozen, 1 
Chickens, fresh, 12 to box, prime to rot 
Broilers, 1 to 2 lbs @50 


Ducks— 
Long Island @24 


Squabs— 
California, large, per Ib........ oee--30 @35 


Turkeys, fresh—dry pkd.—prime to fancy: 
Young toms @43 
Young hens @38 
Fowls, frosen—dry, pkd.—12 to ese” to 9g 


Western, 60 to 65 lbs., per lb...... 
Western, 48 to Ibs., per lb........ 
Western, 43 to 47 Ibs., Lon Ib 3 


er 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Mar. 19, Zz 

Mar. 13 14 16 17 18 19 
Chicago ..30 30 30 29 28% 4 
SS ee 30 29% 29% 29 
Boston ...30 30% 30% £30 2914 24 
Phila. ...31 31 30% 30% 30 

Wholesale prices carlots—fresh centralized A 
ter—90 score at Chicago: 

29% 30 30 29 

Receipts of butter by cities (tubs): 

Wk. to Prev. Last —Since Jan. 1.— 
Mar. 19. week. year. 1931. 1930. 


ate 35,158 32,361 38,200 607,682 
Y... 58,066 006 


59, 750,143 
Boston. 11,227 11, "478 14,599 177,524 
Phila.. . 18,018 19,768 7, 262,968 232,743 
Total 122,469 120,598 129,766 1,824,750 1,768,002 

Cold storage movement (Ibs.): 
In Out On hand 
psn 19. Mar. 19. Mar. 20. 

Chicago ... 


103,706 
New York. 20, 550 63,500 
Boston .... 17,000 26,695 
Phila. .... 3,000 18,534 


Total ... 45,350 212,435 


28% 29 


Same 
week-day 
last year. 


4,747,454 





9,959,732 


March 28, 


FERTILIZER MATERIALS. 
BASIS NEW YORE DELIVERY. 
Ammoniates. 
some Fg -. on ton 


f ports.. 
Ammonium sulphate, dsuble bags, 
per 100 Ib. f.a.s. New YORK. «+0. 
Blood, dried, 15-16% per unit. +4 
Fish scrap, ed, 11% ammonia, 10% 
me P. f.0.b. fish fac actory.......Nominal — 
= = oe foreign, 18@14% ammo- 

a, 1 
ish we aciduiated, 6% 

A. . Del’d Balt. & Norfolk.3. 50 & 
Soda Nitrate in bags, 100 lbs. spot @ 2 
Tankage, ground, 1 nia, 

106 B. FP; WOK. c...ccameee 2.60 
Tankage, unground, 9@10% ammo. .2.20 & 


Phosphates. 


Foreign, bone meal, steamed, 3 and 50 
bags, per ton. ci. f. 

Bone meal, raw, 4% and 50 bags, 
per ton, c.i.f.. 

Acid phosphate, * bulk, f.o.b. Balti- 
more, per ton, 16% fla 


Potash. 
Manure salt, 20% bulk, per ton..... 
Kalnit, 14% bulk, per ‘ton 
Muriate in bags, basis 80%, per ton. 
Sulphate in bags, basis 90%, per ton 
Beef. 
Cracklings, 50% unground 
Cracklings, 60% unground 


BONES, HOOFS AND HORN 


Round shin pene, ave 48 to 50 on, 
per 100 aera 
Fiat shin =e ave. “40 to “45 ‘ibe., 








Lincoln Farms Product 
Corporation 
Collectors and Renderers of 


Boe FAT su 


Manufacturer of Poultry F. 


Office: 407 E. 3ist St. 
NEW YORK CITY 


Phone: Caledonia 0114-0124 L. 
Factory: Fisk St., Jersey City, N.; 


Emil Kohn, ki 
° |(Calfskins 








Specialists in skins of ee 


consignment. Results talk! 
mation gladly furnished. 
ice and Warehouse 
407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 


“MONGOLIA 


Importing Co., In 
339 Pearl St., N. Y. Ci 


SHEEP 
CASING 


that serve you best 


























